VOLUME 105 AUGUST 2, 194I NUMBER 5 


THE NATIONAL 


ovisioner 


Leading Publication in the Meat Packing and Allied Industries Since 1891 






Ee Ra NS et ibrar 


> . soon 
ch oe seer ene MELE W OAT Fee we 


gS Sedan et ee 





Meat packers from coast to coast 
have reported excellent results 
with Dextrose. They praise its 
value as an aid in the develop- 
ment and protection of good color 
and they appreciate its economy. 


CERELOSE 


(PuRE DEXTROSE suGAr) 


For further information write 





ORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVENUE 
® CHICAGO, ILLINOIS 
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mK Glasers Provisions is one of the many Sausage plants 


proving the fact that reducing costs and increasing pro- 
duction is a reality with Buffalo ‘’Self-Emptying”’ Silent 
Cutters. Further proof will be gladly furnished on request. 








Today, more than ever, you need 
sausage cutting machinery that will 
produce more in less time and keep 
operating costs at a minimum. The 
Buffalo self-emptying cutting ma- 
chines offer you just such advantages. 
Fast, smooth, cool cutting of meats pro- 
tects protein value... increases yield. 
New air-operated center-emptying 
device speeds up production. Better 
check into these cost-reducing... profit- 
building Buffalo Silent Cutters. Write 
for complete information and details. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 


Sales and service offices 
located in principal cities. 
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NESTRITE TUBS 
Sizes—2 to 10 Ibs. 


-.. made of pure white sulphite paper. 


... double protection from two thickness spe- 
cially wound paper. 


.. high gloss paraffin finish to lend greater 
depth and brilliance to inks. 


-.. nesting saves valuable storage space. 


-.. grease-proof; no discoloration; nothing to 
corrode or rust. 


--. Glways fresh appearing. 
... odorless, tasteless. 
... Uniform; the millionth looks like the first. 
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WD MERCHANDISING 


Much of your advertising and sales promotional plans to sell your 
brand meat stop at the door of the meat shop. Why? Because in 
the store, the housewife is most frequently confronted with just un- 
branded, anonymous meat . . . not your meat. Your product has 
reached a “Dead End.” 


Packers and Processors are solving this merchandising problem by 
packing many meats in NESTRITE TUBS. For NESTRITES brand the 
unbrandable! Right at the crucial point of sale . . . NESTRITES be- 
come a showy focal point for all your promotional efforts: 


. Your Trade Mark on a paper Tub identifies your brand. 


. . Your newspaper, magazine and radio sales messages are 
echoed on NESTRITES. 


. Because they gleam with sanitary cleanliness, NESTRITES sug- 
gest purity and freshness. 


. Because they are brilliant in conception and design, NESTRITES 
attract and sell more meat! 


Handsome and sturdy, NESTRITES are an important link between 
your meat products and the customer's dinner table. 


Investigate the tremendous sales possibilities of packing and dis- 
playing in NESTRITE TUBS . . . the modern way of merchandising 
meats. A penny postcard will bring more facts, figures, information. 
WRITE TODAY to LILY-TULIP CUP CORPORATION, 122 East 42nd 
Street, New York, N. Y.—3050 East 11th Street, Los Angeles, Calif. 


LLY o YUL 
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DAILY MARKET SERVICE 


(Mail and Wire) 
E. T. NOLAN 


C. H. BOWMAN 
Editors 


The National Provisioner Daily 
Market Service reports daily mar- 
ket transactions and prices on pro- 
visions, lard, tallows and greases, 
sausage materials, hides, cotton- 
seed oil, Chicago hog markets, 
etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 
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Neat Loaf Shrinks * 
Only 74 02. 


—IN SEVEN DAYS AT 40°F 









INCE the development of the Mil-O-Seal 
Pliofilm tube, meat loaf shrink has become 
almost a thing of the past. 


In actual packing-house tests a Pliofilm-packed 
standard loaf, after seven days in a cooler, 
showed only ¥ oz. shrink; a conventionally 
wrapped loaf lost nine ounces. 


We don’t have to tell you what an edge that gives 


the Pliofilm-packaged product. 


But prevention of shrink is not the only ad- 
vantage of this extraordinarily useful material. 
Pliofilm is inherently water-moisture-vapor-proof 
and heat seals in an airtight bond. Thus the 
content is afforded protection against mold 
or discoloration, insuring its appetizing ap- 
pearance. 





The Pliofilm container does not contract 
and pinch the loaf. 


And not least important—it costs no more 
than any other casing and 


can be speedily applied. 


All in all, it’s not surpris- 
ing that leading packers 


the nation over are turning 


iLL. 


to this amazing container. 
Why not write now for com- 
plete information. Address: 
Pliofilm Sales Department, 
Goodyear, Akron, Ohio. 


Phyl —T. M. The Goodyear Tire & Rubber Company 
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A bit extravagant with his figures, but 
perfectly understandable. To the young 
man, with his nose glued to the window, 
this beautiful super bike does look like a 
million dollars. So that’s what it costs— 
says he! 

* * & 


It seems that there are still a few of our 
good packer friends who think about the 
cost of a Tenderay installation in similar 
terms. It’s many a time we have heard 
figures of 25,000—80,000—50,000— 
dollars. Of course, they are miles off! 


One recent installation—and a very good 
one—actually cost less than 3,000— dol- 
lars. Another, just a little over 4,800. 
A third in the neighborhood of 6,000— 


dollars. And these are fairly representa- 
ve figures! 


But why such variations? Because the 


\ ) 
iS) 
<TD 


a 


——— f > 
J] [| % 
/ 5 

Uy 


) 
V 


number of cattle to be processed, the 
space you now have available and similar 
factors all are bound to influence the 
total. If, for instance, extensive building 
alterations must be made, these of course 
affect the cost. But nine out of ten times 
they are not at all necessary. 


It’s the job of the Tenderay engineer— 
who is also an experienced packing house 
man—to survey your plant and figure on 
the best way to use existing facilities. 


In one recent case, where space seemed 
to be a serious problem, the removal of a 
single partition solved it perfectly—at 
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hardly any expense. Again, a packer had 
an idle room in the basement, and did his 
sausage curing on the ground floor. A 
little shifting around provided plenty of 


space for a practical and efficient layout. 


We have had so many cases like these 
that we have learned that there is just 
one way to tell how much your Tenderay 
installation will cost: have the Tenderay 
engineer survey your plant and submit to 
you actual, accurate figures. It’s a very 
safe bet that they'll turn out to be a lot 
lower than you thought. 


Write him for an appointment now, while 
it’s fresh in your mind. This does not 
obligate you in any way, and it will give 
you a chance to decide for yourself how 
the proved advantages of Tenderay can 
be made to fit into your operation—to 
pay you extra profits. 


TENDERAY DEPARTMENT 


ii _ WESTINGHOUSE ELECTRIC & MANUFACTURING CO., BLOOMFIELD, N. J. 





Scores of Sausage Makers keep smiling with Nostrip 
Casings. Why? Because with Nostrip, they enjoy excep- 
tional savings in eliminating labor, unnecessary handling, 
breakage, and spoilage. And because Nostrip is packed 
in handy cartons that save in floor space, and refriger- 
ation. They know, too, that there is no better quality cas- 
ings than Nostrip. You'll also smile at the increased 
profits you'll enjoy by using Nostrip. A trial order will con- 
vince you. There’s no premium to pay the Nostrip Way. 


“SHEEP CASINGS 


A NEW AND IMPROVED METHOD OF PRESERVING 
AND MARKETING SELECTED SHEEP CASINGS 


4} NGOLIA 
e ORTING CO. 


; IMPORTED SAUSAGE CASINGS 
To Make Your Sausage 


A'Natual ss + Us ATER STREET, NEW YORKCITY 


Natural Casings 
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LET’S TALK PRACTICAL ECONOMY 


You process and market the meat products of animals. Natu- 
rally there’s a lot of waste. One of the major jobs of man- 
agement is to cut down or cut out waste as much as possible. 


IT IS INEFFICIENT TO PAY FOR WHAT YOU CANNOT USE. 
IT 1S WASTEFUL TO PAY TOO MUCH FOR WHAT YOU DO USE. 


Are you employing practical economy in purchasing your insurance protection? Have the 
net costs of your policies covering you on motor vehicle liability, on workmen's compensa- 
tion, general liability (business) and products been greater during the past seven years 
than they would have been had you become a policyholder in the Interboro Mutual 
Indemnity? 


Interboro has paid all policyholders an average of 3214% in dividends since 1934, in-, 
cluding some of the worst depression years. For more than twenty-five years Interboro has 
paid all policyholders twenty per cent or more in dividends annually. 


HAVE YOU EFFECTED SUCH SAVINGS ON YOUR INSURANCE COSTS? 


Send in the coupon which appears below. You'll learn of net premium savings that have 
swung many others in the meat packing and processing fields to the substantial protection 
afforded by Interboro. 


During more than a quarter-century the Interboro has met every bona fide claim, has 
offered sound insurance protection, not only to many owners of fleets of trucks and large 
employers of labor, but to thousands of individual automobile owners. 


Such savings are directly tied up with profits and with practical economy. You'll benefit 
by the information this coupon will bring you. Send it now and you'll agree. 


INTERBORO MUTUAL INDEMNITY INSURANCE COMPANY 
270 Madison Avenue, New York, N. Y. 


I'll be pleased to have any information you can furnish me showing how savings have been effected on 
motor vehicle, workmen's compensation, general liability and product insurance costs. Send it. My 
present policy expires (Month) 





Firm 





Name 





Address 





City 





‘INTERBORO MUTUAL 


INDEMNITY INSURANCE COMPANY 
270 MADISON AVENUE, NEW YORK, N. Y. 


*At Present Writing in New England and Middle Atlantic States Only. 
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“Bill, we're paying too much for 
sausage seasoning . . a salesman 
was just in and gave me a price 10c 

a pound less than 


/ . Ml 
we re paying. 





“I have been figuring 
things out. The saving 
you mention is only 
about 1-20th of a cent 
on a pound of sausage. 
| would much rather ad- 
just my meat formula 
than change the 
flavor of our sau- 
sage. But, let's 

leave it 
alone and 

stay with 
Stange’s.” 






































2534-40 W. Monroe St., Chicago 


Western Branches 
923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 








Soluble Seasoning @ Peacock Brand Certified Food Colors 
Branding Inks @ Nitrite Tablets e Curing Tablets 
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ARE DESIGNED, BUILT AND TESTED AS 


Hundreds of installations in widely diversified 
industries have proved the outstanding ad- 
vantages of Westinghouse Gearmotors for slow 
speed drives. Gearmotors save installation 
costs and reduce maintenance expense because 
no belts, pulleys or sprockets are required. 
The exact output speed can be obtained by 
simply installing one unit. And with a West- 
inghouse Gearmotor, low output speed is pro- 
vided with the full efficiency of a high speed 
drive—efficiency ranging from 94% to 98%. 

The design and construction of Westinghouse 
Gearmotors make it possible to solve many 
slow speed drive problems economically. West- 
inghouse Gearmotors are built as one complete 
unit. The result is a balanced drive in which 
all parts are matched to provide maximum 


UNITS 


results. Smooth, quiet operating gears are 
assured because Westinghouse makes its own 
gears—gears that are accurately cut from 
forged steel and heat-treated by the exclusive 
Westinghouse BPT process. 

Built as one complete unit with all parts 
accurately balanced and matched, a Westing- 
house Gearmotor will deliver its full torque 
under load and withstand the shocks of even 
the most severe service conditions. 

Gearmotors are available in all standard 
motor ratings and in a wide variety of special 
enclosures. Your Westinghouse representative 
will be glad to give you complete details. 
WESTINGHOUSE ELECTRIC & MFG. CO. 

EAST PITTSBURGH, PA. 


Westinghouse 


GEARED DRIVES 
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Other Advantages of 
Armour’s Natural Casings 


. UNIFORMITY 
. STRENGTH 

. PROTECTION 
. ELASTICITY 

. VARIETY 


Place your next order with 


Armour 
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In the Long Run 


that sells Smoked Sausage! 


® To establish your brand in the consumer’s mind you 
have to give Mrs. Housewife and her family sausage with 
the finest flavor. And with all forms of smoked sausage, 
the flavor depends to a great extent on smoke penetration. 

That’s one of the big reasons it’s smart to use Armour’s 
Natural Casings. Being porous, they permit the smoke to 
penetrate the meat, giving it that tangy, smoked flavor cus- 
tomers like. So if you want to build up a sound smoked 
sausage business, use 


ARMOUR’S NATURAL CASINGS 
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Butter Blitzkrieg 


HE dairy industry must set as its goal the com- 

plete extermination of oleomargarine. It must 
never rest until the manufacture and sale of oleo- 
margarine has been outlawed in this country.” 


“Such an effort must be motivated by a knowledge 
that the question is economic. The industry must 
abandon its traditional attitude that the question is 
solely one of dietetic value and honest presentation 
of claims. It must recognize that it is a battle for 
survival and the interests of 20,000,000 farmers are 
paramount to those of a score of margarine manu- 
facturers.” 


These surprising statements are parts of an edi- 
torial in the Dairy Record of June 18, published in 
St. Paul, Minn., in the free United States of Amer- 
ica. With slight changes it might readily be taken 
as the blast of a dictator preparing a blitzkrieg. 

What this editorial says, in effect, is that the 
manufacture of a nutritious, economical and palat- 
able food must be discontinued because it competes 
with another food. The use of oleomargarine as a 
spread for bread and as a cooking fat must be de- 
nied to a considerable percentage of our people who 
may prefer it, or who cannot afford butter, because 
its sale interferes to a comparatively negligible de- 
gree with the sale of butter. 

Until a reprint of this editorial arrived at this 
office, THE NATIONAL PROVISIONER had never heard 
of the Dairy Record or its editor. We do not know, 
therefore, the standing of this publication in the in- 
dustry it purports to serve, or the accuracy with 
which it reflects the thinking of those who make up 
the great American dairy industry. We are inclined 
to believe, however, that any publication which has 
no more regard for our institutions of free enter- 
prise and fair play than the editorial in question in- 
dicates, and which has no more constructive solu- 
tion for a competitive problem than the ruthless 
purge of its competitor, cannot be regarded highly 
by intelligent people in the dairy industry. 

THE NATIONAL PROVISIONER has watched the on- 
slaughts of the dairy interests against oleomarga- 
rine for many years. We have, on numerous occa- 
sions, been disappointed and shocked by the 
legislative treatment accorded the latter table fat 
as a result of the pressure tactics of the butter 
people. We have tried to be charitable and to be- 
lieve that those who speak for the dairy industry 
have been honest and sincere in their efforts. It was 
something of a surprise, therefore, to read that “the 
industry must abandon its traditional attitude 
(italics ours) that the question is solely one of 


dietetic value and honest presentation of claims.” 


If this quoted statement is based on facts, the but- 
ter industry has not been honest and sincere in its 
efforts to improve the competitive position of its 
product. Legislators, oleomargarine manufacturers 
and many in the dairy industry will be glad to 
know this. If the above statement is an irresponsi- 
ble one, having no basis in fact, and has been made 
by an individual unauthorized to speak for butter, 
the dairy industry should make this clear without 
delay. If, as we suspect, poor judgment in the use 
of the word “attitude” may be offered as an excuse 
—well, as an editor we refrain from comment. 


Where Clarity is Needed 


UCH of the criticism of government “bureauc- 
racy” by business is aroused by pinprick 
rulings, red tape and petty annoyance rather than 
by the bureaus’ enforcement of major policies es- 
tablished by Congress. One of these petty annoy- 
ances lies in the bureaus’ use of obscure and semi- 
legalistic language, muddled phrasing and novel 
punctuation in the regulations and rulings by which 
business is expected to order its behavior. 


A case in point is a recent circular letter of the 
U.S. Bureau of Animal Industry, intended to serve 
as a guide for inspectors, owners and operators of 
inspected plants in applying a section of Amend- 
ment 15 to BAI Order 211. We quote in part: 

“Colored transparent wrappers or casings simi- 
lar to samples furnished inspectors in charge of 
meat inspection designated as red, fawn, amber, 
sun-tan, (various manufacturers may use other 
names but the intensity of color must be compar- 
able), may be used on all such products as chili con 
carne; sausage and sausage-like products other than 
fresh sausage, hamburger, and similar fresh prod- 
ucts; rolls and loaves however cooked; and boiled 
or cooked hams.” 


Brushing aside all grammatical considerations, 
we consider that most meat plant owners and opera- 
tors, no matter how well educated, will find this sen- 
tence a hindrance rather than a help. The average 
meat inspector will probably be no less at a loss. 

The meat packing industry has much respect for 
the Bureau of Animal Industry. Packers have al- 
ways been willing to adjust their operations to con- 
form with the bureau’s rulings, but to do so intelli- 
gently they must have a clear conception of what 
the bureau desires. To this end the BAI should 
make its regulations and rulings so clear and con- 
cise that they can be easily understood by all. 










































BONELESS BEEF FOR 
SUMMER MANEUVERS 


WASHINGTON (Special).— Bone- 
less beef will be given a thorough “work 
out” by 500,000 men who will be en- 
gaged in U. S. Army tactical operations 
in the Louisiana sector this summer. 
Not less than 2,000,000 lbs. of frozen 
boneless beef will be consumed by these 
troops during their operations in the 
South and procurement officers of the 
Quartermaster Corps appear to expect 
good results under field conditions. 

Decided advantages in its favor are 
the smaller bulk, greater ease in cutting, 
and protection against contamination. 
Facilities for handling carcass beef are 
available at garrisons and regular 
camps, but field equipment is much less 
elaborate and the greater ease of 
handling and protection against con- 
tamination are expected to operate de- 
cidedly in favor of boneless product. 

Problems of transport are also mini- 
mized with frozen, boneless beef. Bulk 
of initial shipment is smailer and trans- 
portation costs less per unit of edible 
product than is the case with carcass 
beef. Transport problems in serving 
field mess facilities are not expected to 
detract from the advantages. Seven 
ounces of beef in this form is equal to 
10 oz. of unboned beef, and there is a 
saving of about one-half in the shipping 
space required. On a carload basis, 
frozen, boned beef offers the most eco- 
nomical method of feeding troops in the 
field. The beef is packaged in 50-lb. 
fiber cartons. 

Official Quartermaster specifications 
state that boneless beef for the Army 
shall be produced by removing the bones 
and surplus fat from the carcass. The 
best 50 per cent of the boneless beef 
is used as roasting and frying meat. 
The next 25 per cent is used for stewing 
and boiling and balance is ground. 

Boneless beef eliminates the necessity 
for cutting in the field and can be dis- 
tributed in small quantities. It must be 
kept at 15 degs. or lower until 72 hours 
prior to use, but carcass beef must be 
kept chilled. Approximately 3,000,000 
lbs. of frozen, boneless beef has been 
used by the Army to date and the forth- 
coming maneuvers are expected to re- 
quire 2,000,000 lbs. more. Each of the 
500,000 soldiers on summer maneuvers 
is expected to consume about 4 lbs. of 
this special meat during the month. At 
least one Type C ration will be issued 
per month per man. 


Army to Ask for Bids on 
Boneless Beef Each Week 


Bids on about 2,000,000 Ibs. of frozen 
boneless beef for the U. S. Army will be 
invited weekly under a new program 
which has just- been announced by 
Colonel Henry B. Barry, commanding 
officer, Chicago Quartermaster Depot. 
The first invitation was issued this week. 
This action followed an announcement 
last week by the U. S. Quartermaster 
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General that the Chicago depot would be 
charged with procurement of this type 
of beef for all the larger army posts 
throughout the country. 

The initial proposal includes the an- 
ticipated requirements for the first week 
of September. Subsequent proposals will 
be issued on Monday of each week and 
the bids opened eleven days later, that 
is, on Thursday of each week. These 
latter invitations to bid will include an- 
ticipated Quartermaster Corps require- 
ments for future delivery periods. 
Awards will be made not later than Fri- 
day following the Thursday opening. 

Bought weekly as announced by 
Colonel Barry, this schedule is expected 
to provide a constant supply of boneless 
beef for trainees and to enable meat 
packing companies to anticipate their 
needs in the same way as the Quarter- 
master Corps. 

Highlights of the specifications under 
which this frozen boneless beef is 
bought include: Steer and heifer car- 
casses may be used; carcasses Grade B 
medium and higher are specified, and 
the carcasses must weigh between 450 
and 900 lbs. for steers and 450 to 750 for 
heifers. 

The first weekly bid will be opened on 
August 7, at 10 a.m., by Lieutenant 
Colonel C. N. Elliott, officer in charge 
of the Depot Procurement Division. 





The Nation Needs 


Fo 


ealth Defense 
Keep up to Par 
with Hea... 


“The Nation Needs Meat for 
Health Defense.” 


This is the title of a timely new 
poster just published by the Na- 
tional Live Stock and Meat Board 
to help focus attention on meat’s 
vital part in the defense program. 
The poster measures 20 in. x 28 in. 
and is printed in colors. It admon- 
ishes the reader to “Keep up to 
Par with Meat—Rich in B Vita- 
mins, Protein, Iron, Phosphorus.” 
The poster carries the seal of the 
Council on Foods and Nutrition, 
American Medical Association. 
Space is provided for imprinting a 
firm name. The Board can furnish 
imprinted posters at cost. 











Canning Receives OPACS 
Preference on Tinplate 


WASHINGTON (Special).—To guard 
against the possibility that supplies 
of cans required to pack the current 
food crop may fall below the necessary 
total, the civilian allocation division, 
Office of Price Administration and Ci- 
vilian Supply, has issued an allocation 
program giving tinplate and zinc oxide 
needed for this purpose a preference 
over other civilian demands. 


Announcement of the program fol- 
lowed a meeting between OPACS and 
principal can manufacturers at which 
the manufacturers agreed to furnish 
data on the amounts of materials going 
into the various types of cans, and on 
the different uses made of cans by in- 
dustry. Manufacturers were told that 
iron and steel shortages may compel 
OPACS to place restrictions on the use 
of cans for non-essential purposes. 


There is no present shortage of tin- 
plate or zine oxide, but other civilian 
and defense demands and defense prior- 
ities may act to create one while the 
current food crop is being processed. 


It was also announced that recent 
sharp increases in the price of tin, stim- _ 
ulated by developments in the Far East, 
may force the OPACS to impose a price 
ceiling on the metal in the near future. 

The government buying price of 50c 
a lb. established by the Metals Reserve 
Co. is a fair one, Price Administrator 
Leon Henderson said, and it is hoped 
that prices will stabilize quickly around 
that level. The current price for tin is 
approximately 55c a pound. 


BAI Revises Earlier 
Wrapping Color Rule 


The U. S. Bureau of Animal Industry 
has revised its interpretation of para- 
graph 23, subsection 17.8(c) of Amend- 
ment 15 to BAI Order 211 (revised) 
dealing with the use of color in connec- 
tion with transparent wrappings and 
casings for meat products. An earlier 
interpretation was published on page 
12 of THE NATIONAL PROVISIONER of 
July 19. 

In Circular Letter No. 2332 the Bu- 
reau reiterates its prohibition of the 
use of red lined wrappers on sliced 
bacon, sliced meats or sausage. In addi- 
tion it forbids the use of colored trans- 
parent wrappers or casings in red, 
fawn, amber, sun-tan and orange on 
fresh sausage, hamburger and similar 
fresh products. 

However, wrappings or casings in 
these colors may be used on all such 
products as chili con carne, sausage 
and sausage-like products (with the 
above-noted exceptions), rolls and 
loaves, however cooked, and boiled or 
cooked hams. The colors sun-tan, amber 
and orange (or the same colors by 
different names) may be used on 
smoked meats such as hams, pork 
shoulder picnics, pork shoulder butts, 
Canadian style bacon, etc. 
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How Water is Processed to Reduce 


Hardness and Corrosive Properties 


UCH of the water consumed in 
M a meat packing plant is used 

for production of steam for 
heating, cooking, operation of turbines, 
engines, etc. Few natural water sup- 
plies are entirely suitable for use in 
boilers; the great majority require some 
form of chemical treatment to assure 
trouble-free steam production. 

Perhaps the best way of determining 
the treatment needed for a water for 
boiler feed purposes is to ask the 
question: “What conditions must be 
maintained in the steam system?” 

First, boilers must be kept free from 
seale, pitting and corrosion. So-called 
“embrittlement of boiler plate” must be 
prevented. So much for the steam 
generating units themselves—but what 
about steam lines, steam engines, 
steam turbines, condensate return lines, 
etc.? 

Obviously, in order to keep these parts 
of the system clean, a clean steam 
must be produced. No carryover of 
boiler water into steam lines can be 
permitted in view of the possible clog- 
ging of lines, formation of turbine blade 
deposits and fouling of engines. In 
addition, many cooking operations em- 
ploy steam in direct contact with meat 
products; this steam must be pure to 
avoid any possibility of affecting taste, 
odor or cleanliness of the product. 


How to Do It 


Having thus defined the standards 
required for steam and steam produc- 
tion equipment, it is possible to deter- 
mine the steps necessary to insure the 
maintenance of such conditions. What 
methods are used to prevent scale for- 
mation and corrosion in boilers? What 
treatment is necessary to prevent carry- 
over of boiler water into the steam 
lines? 

First, consider the most prevalent 
difficulty in connection with mainten- 
ance of steam generating equipment— 
the formation of scale on surfaces of 
boiler drums and tubes. Scale forma- 
tions are due principally to the break 
down and deposition from solution of 
certain encrusting salts found in all 
natural waters. Scale not only causes 
loss of fuel by lowering the rate of heat 
transfer, but it may actually cause 
overheating and burning out of boiler 
tubes and sheets. 

These encrusting solids, as mentioned 
in the first article of this series, con- 
stitute what is termed the “hardness” 


of a water and are chiefly salts of . 


calcium and magnesium. In order to 
prevent scale formation on heating 
surfaces, these salts must either be 
removed from the water before its 
injection into the boilers, or the water 
within the boilers must be treated 
chemically to cause precipitation of 





By D. W. PRICHARD 
W. H. and L. D. Betz, Chemical Engineers 


encrusting salts in a non-adherent (non- 
scale forming) condition, readily re- 
movable from the boiler through blow 
down. Removal of the hardness of a 
water is called the “softening” and, 
regardless of whether softening is ac- 
complished inside or outside the boiler, 
involves the removal of the calcium and 
magnesium content. 


Lime-Soda Method 


One widely used external softening 
process is the lime-soda method (Fig- 
ure 1). This process is best applied to 
waters of high hardness, and parti- 
cularly waters in which most of the 
hardness is in carbonate form. The 
process consists of the addition of cal- 
culated quantities of lime and soda ash 
to the water. The reaction, which may 














take place hot or cold, causes precipita- 
tion from solution of the greater por- 
tion of the natural encrusting solids of 
the raw water. 

The reaction tank is constructed to 
allow settling and disposal of the pre- 
cipitated solids and has provision for 
withdrawal of the supernatent softened 
water. Water processed by this method 
contains some residual hardness and 
must be treated further within the 
boiler to insure complete freedom from 
scale-forming salts. This method ef- 
fects a material reduction in total solids 
content of water. 


Zeolite softening (Figure 2) is ac- 
complished by passing raw water 
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through a bed of natural or synthetic 
zeolite mineral. This mineral possesses 
the property of removing calcium and 
magnesium ions from solution and re- 
placing them with non-encrusting so- 
dium ions. The zeolite may be regen- 
erated after it has absorbed all the 
calcium and magnesium it is capable of 
holding. This is done by flushing the 
bed with a concentrated solution of 
sodium chloride brine for a short time. 

Water processed by the zeolite meth- 
od has a residual hardness varying 
from 0 to 5 p.p.m.; some subsequent 
treatment is required internally in the 
boilers to maintain optimum boiler 
water balances. Other types of zeolite 
softeners known as hydrogen zeolites, 
are available. These are used in special 
applications for reducing alkalinity and 
are regenerated in the hydrogen cycle 
with sulfuric acid. Softening by the 
sodium zeolite process results in a 
slight increase in total solids in the 
water. 


a 














When natural hardness content of a 
water is low, or when required quanti- 
ties of feed water are not large, it may 
be satisfactory to soften the water by 
injection of chemical reagents into the 
boiler. This method requires no large 
capital outlay for equipment and, is 
quite generally used in smaller plants. 
Internal corrective chemicals used in- 
clude the various sodium phosphates, 
sodium hydroxide, sodium carbonate 
and certain organic colloids. Sodium 
carbonate has the marked disadvantage 
of precipitating calcium in the form 
of calcium carbonate which can form 
a scale; surplus sodium carbonate in the 
boiler may cause excessive alkalinity 
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concentrations aggravating any ten- 
dency to carryover of boiler water 
solids with the steam. 

Precipitation of hardness with phos- 
phate produces a crystalline sludge 
possessing little tendency to adhere to 
boiler metal, particularly when used 
with reactive organic colloids which 
will give proper flocculating character- 
istics and desirable sludge fluidity. 
With proper regulation of internal cor- 
rective chemicals, it is possible to pre- 
vent scale formation within boilers and 
even to bring about gradual disintegra- 
tion and removal of old scale built up 
during previous periods of incomplete 
water conditioning. 

Another factor which must be care- 
fully controlled in maintenance of 
steam generating equipment is possible 
corrosion of boiler metal. Corrosion, 
if appreciable, may be the cause of 
tube and drum failure, with consequent 
expense for repairs and replacement. 
Corrosion of boiler metal may be at- 
tributed to the acid nature of a boiler 
water or to the presence of oxygen 
in solution in feed water. The first 
condition may be corrected through use 
of caustic soda or other reagents which 
neutralize acid constituents and in- 
crease alkalinity and pH value of boiler 
water. Care must be taken to avoid 
use of excessive quantities. Corrosion 
due to dissolved oxygen may be pre- 
vented by removing the oxygen mech- 
anically or by use of materials which 
combine chemically with this gas. 


Control of Corrosion 


Preliminary mechanical removal of 
dissolved oxygen in an open or deaerat- 
ing heater (Figure 3) is always de- 
sirable. Residual traces of this gas 
may be removed with sodium sulfite. 
Chemical deaerating agents remove 
oxygen by direct combination and the 
maintenance of a surplus of such ma- 
terials in the boiler water insures 
complete removal of oxygen. 
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In addition to scale and corrosion 
prevention, suspended matter in boiler 
water should be removed by discharge 
of a certain percentage of water from 
boiler drum through blow down valves. 
If this is not done, sludge may accumu- 
late at points of slow boiler water cir- 
culation. Removal of a portion of boiler 
water by means of blow down also 
serves to lower dissolved solids concen- 
tration by removing concentrated boiler 
water and replacing it with feed water 
with a lower solids content. 


If precautions are taken to prevent 
scale formation, inhibit corrosion of 
boiler metal and control concentrations 
of soluble and precipitated solids, steam 





FIG. 3.—-DEAERATING HEATER 


FIGURE 2.— 
ZEOLITE SOFTENER 


Shown in the accompanying 
illustration is a Zeolite sof. 
tener. Zeolite softening is 
accomplished by passing raw 
water through a bed of nat- 
ural or synthetic zeolite min. 
eral possessing the property 
of removing calcium and 
magnesium ions from the 
water and replacing them 
with non-encrusting sodium 
ions. Water processed by the 
zeolite method has a residual 
hardness varying from 0 to 
5 p.p.m. Some subsequent 
treatment is required in- 
ternally in the boilers to 
maintain optimum boiler 
water balances. This photo, 
as well as other illustrations 
shown here, by courtesy of 
Cochrane Corp. 


+ Wash Water 
Orifice 
and 
Gauge 


Meter with 
Electric - 
Alarm 


generating units can be kept in ex- 
cellent condition at all times. There 
should be no necessity for mechanical 
cleaning and no need for replacing 
tubes damaged by corrosion or over- 
heating due to presence of scale. Life 
of heating surfaces may be indefinitely 
extended and maximum efficiency in 
fuel use may be realized with proper 
care. 

Aside from maintaining boilers in 
good condition, steps must also be 
taken to insure production of clean, 
non-corrosive steam. Entrainment of 
boiler water in steam may cause the 
building of deposits in steam lines, on 
turbine blades, in traps, etc. If dis- 
solved oxygen has not been completely 
eliminated from the system, corrosion 
may also occur in condensate lines and 
in steam equipment. 

Entrainment of boiler water in steam, 
usually referred to as carryover, can 
be definitely inhibited through boiler 
water treatment as well as by observ- 
ing certain precautions in boiler design 
and operation. Boiler water should be 
treated so as to prevent development 
of excessive alkalinity. Presence of high 
concentrations of suspended solids will 
also tend to promote carryover; the use 
of certain organic materials is helpful 
in suppressing these tendencies. 


Oil in Boiler Water 


Some organic colloids possess the 
property of agglomerating finely di- 
vided suspended matter and causing 
rapid settling, thus permitting removal 
of the material through sludge blow 
down. Oil in boiler water has a tendency 
to lower surface tension and cause foam- 
ing and carryover. Oil should be kept 
at a minimum in boiler feed water with 
oil filters or chemical absorbents. 


Observance of certain requirements 
in boiler design and operation will also 
be helpful in preventing entrainment of 


(Continued on page 31.) 
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Packers Find Home Barbecue Business 


Worth Encouraging 


ROM various sections 
Fe the country come re- 

ports of a new move- 
ment among the nation’s 
meat-lovers which merits 
watching and encourage- 
ment by members of the 
meat packing industry. It’s 
the hobby of giving home 
barbecues, and from all in- 
dications, it’s growing by 
leaps and bounds. 

Home barbecuing is rap- 
idly becoming one of the 
most important hobbies in 
Los Angeles and vicinity, a 
NATIONAL PROVISIONER cor- 
respondent states. “It 
is creating a tremendous 
amount of profitable extra 
meat business, doubtless be- 
cause the man of the family 
usually takes charge, and 
he’s a better spender than 
his wife. 

“For ordinary indoor 
cookery, the ‘missus’ will 
buy steaks which run from 
8 to 12 oz., but when hubby 
is doing the cooking, out-of- 
doors and in the presence of 
a group of friends, he’ll buy 
steaks that run at least a 
pound each. Moreover, home 
barbecuing means more en- 
tertaining, with family 
groups increased from three 
or four persons to six or 
twelve—not once, but per- 
haps several times a week.” 


It is estimated that eight out of ten 
new homes being built in southern Cali- 
fornia today are equipped by the build- 
ers with barbecue ovens. One represen- 
tative contractor reports that out of the 
last 90 homes he built, 80 had built-in 
barbecue equipment. Department stores, 
hardware stores, packers and meat deal- 
ers have cooperated in establishing 
home barbecuing as a stylish as well as 
pleasant avocation. 


Make It Masculine 


“The most important thing is the 
need for establishing home barbecuing 
as a male hobby,” advises a sales of- 
ficial of one of the principal meat 
packing plants in Los Angeles. “Prob- 
ably nine out of ten men actually think 
they could be better cooks than their 
wives if they had the opportunity, but 
most of them won’t play around the 
kitchen because they fear it’s sissified. 


“Whether a man admits it or not, 
one of the reasons he wants to cook is 
that he likes to show off. If he can put 
on a tall chef’s hat, don a white smock 
and wave a long barbecue fork, he im- 
mediately becomes the center of atten- 
tion. In surroundings like this, even 
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“Charcoal Charlie’ Swisher, outdoor cooking expert, shows 

Audrey Hoyt (Esquire Magazine’s “Ranger’”’) how to broil Swift’s 

Premium branded beef over a charcoal fire at the opening of 
Lewis & Conger’s “barbecue shop” in New York. 


Casper Milquetoast would overcome his 
meekness. 

“To pioneer this idea in a community, 
a packer should study equipment. The 
most widely used California barbecue 
outfit is nothing more than a brick oven 
with chimney, having a set of metal 
bars across the top for broiling steaks 
and a supplementary grill which can be 
used for cooking ground meats. Rela- 
tive cost is negligible when a new home 
is under construction. The industry on 
the Pacific Coast has done a lot to foster 
growth of the barbecue idea through 
cultivation of building contractors. 


“There are on the market various 
portable metal barbecue ovens which 
can be used by owners of older dwell- 
ings. It is to the interest of the packing 
industry to promote these portable 
metal outfits. Local department and 
furniture stores can be sold on the idea 
if shown how their housewares depart- 
ment can create all kinds of extra busi- 
ness in barbecue forks, knives, spatulas, 
portable ovens, heavy gloves for han- 
dling charcoal, and other items. 

“The big Los Angeles stores devote 
almost constant window space to chef’s 
outfits for barbecue hobbyists, and to 





equipment. They are sell- 
ing chef’s costumes alone 
for $50 or $60, and doing a 
big business on special char- 
coal-handling gloves at $5 
to $10 per pair.” 

According to this sales 
executive, packers can get 
effective follow-through re- 
sults by arranging with de- 
partment and _ furniture 
stores for barbecue demon- 
strations. In one such dem- 
onstration, his company’s 
public relations man gave 
a talk before the group, ex- 
plaining what cuts of meats 
to use, how to gauge the 
quality of meat for this pur- 
pose, how to prepare it, and 
other pointers. The same 
type of information was 
also given in a radio inter- 
view. 

Retailer cooperation has 
been gained through an edu- 
cative procedure. One pack- 
er devoted several general 
sales meetings to the sub- 
ject, giving the men all the 
necessary background infor- 
mation and showing them 
the promotional possibilities 
involved. One salesman at- 
tended barbecues at the 
homes of retail meat execu- 
tives, showing them at first- 
hand the manner in which a 
home barbecue should be 
conducted. 

“To assist retailers in advising con- 
sumers on what cuts to select, we’ve 
marked all our retail store meat charts 
to show the preferred cuts,” reports the 
packer sales executive quoted above. 
“The top sirloin, New York cuts and 
Spencer rolls are preferred. They must 
be at least an inch thick; preferably two 
inches. Several of the more enterpris- 
ing retailers have taken up the barbecue 
idea for advertising promotion. In one 
instance, we helped a retailer prepare a 
leaflet of barbecue instructions.” 

New York City is also reported to be 
going for barbecuing in a big way. A 
food columnist recently told how Char- 
coal Charlie, a former department store 
merchandising man, had made a great 
success of a catering service devoted to 
this particular line of cookery. He pro- 
vides the broiling equipment and ex- 
perienced chefs, overseeing the ordering 
of the meat and handling all details. 
When he plans a barbecue, he advises 
that the meal be 90 per cent meat, with 
a green salad, toasted rolls and butter. 


An east side provisioner has made a 
specialty of providing the steak “shells” 
for Gotham beefsteaks, as the affairs 


(Continued on page 33) 
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FOR DEFENSE 


Defense means food as well as 
guns. Mayer's Seasoning and Cur- 
ing Materials do their bit by stim- 
ulating the consumption of health- 
rich meats. 


Ser Sr CUS OCU 


“The Man Who Knows” 


Boiled ham is still the reigning favorite among all ready-to-serve meats for 
summer eating. It should be your biggest profit-winner . . . and will be if 
you process it with the NEVERFAIL 3-Day Ham Cure. 


Here’s what the NEVERFAIL 3-Day Ham Cure does for your product. First, 
it always gives you a tender, mild ham, moist but not soggy, uniform in even 
eye-catching pink color. It heightens that full-bodied, old-fashioned ham 
flavor, without which ham simply isn’t ham. To top it off, NEVERFAIL Pre- 
Seasons your product . . . imparts to every fibre of the meat a special, aro- 
matic fragrance which cannot be obtained in any other way. 


Want proof? Ask any of the leading ham packers who regularly use the 
NEVERFAIL 3-Day Ham Cure. Or let us arrange a demonstration in your 
own plant. Write us! 


NEVERFAIL 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . Canadian Plant: Windsor, Ontario 
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“Schedule of Institute 
Regional Meetings 
EASTERN 


August 5, Pittsburgh, 6 p. m., Pittsburgher 
hotel 


August 7, Cleveland, 6 p. m., Mid Day 
club, Union Commerce Bldg. 

August 11, Cincinnati, 6 p. m., Netherland 
Plaza hotel. 

August 13, Louisville, 6 p.m. Kentucky 
hotel 

August 15, Indianapolis, 6 p. m., Hotel 


Lincoln 
PACIFIC 
August 4, Portland, 6 p. m., Benson hotel. 


August 6, Seattle, 6 p. m., New Washing- 
ton hotel. 


August 8, Spokane, 6 p. m., Davenport hotel. 
August 11, Boise. 
August 13, Salt Lake City, 6 p. m., Hotel 
Utah. 
MIDWEST 
August 4, Houston, 6 p. m., Rice hotel. 


August 6, New Orleans, 6 p. m., Roosevelt 
hotel 


August 8, Memphis, 6 p. m., Gayosa hotel. 

August 12, Milwaukee, 6 p. m., Hotel 
Schroeder. 

August 14, Minneapolis, 6 p. m., Covered 
Wagon. 

August 18, Denver, 6 p. m., Cosmopolitan 
hotel 

August 20, Omaha, 6 p. m., Paxton hotel. 

August 22, Des Moines, 6 p. m., Fort Des 
Moines hotel. 














New York Meat Group 
Makes Labor Agreement 


After negotiations which took place 
over a period of two and one-half 
months, the Meat Trade Institute, New 
York City, which includes in its mem- 
bership approximately 45 firms in the 
provision manufacturing industry, con- 
cluded a new labor agreement with 
Butchers’ Union Local 174, covering 
wages and other matters. 


Under the agreement, retroactive to 
June 16, members of the Meat Trade 
Institute, operating under standard rate 
contract, will provide their workers with 
a 7% per cent wage increase and pay 
on four holidays during the year. On 
paid-holiday weeks, the number of hours 
fixed for the regular work week will be 
distributed over remaining week days. 

The Meat Trade Institute was formed 
about two years ago. It acts as per- 
manent authority for and agency of 
its member firms in all matters pertain- 
ing to labor. 


Meat Retailers Convene 


Retail meat men from all sections of 
the U. S. are converging this week-end 
on the Statler hotel, Detroit, for the 
fifty-sixth annual convention of the 
National Association of Retail Meat 
Dealers, scheduled from August 4 to 7. 
Herman Koerble of Milwaukee, national 
president, will be honored at a reception 





on August 3. Food rationing, price fix- 
ing, federal income taxes and sales taxes 
are among the subjects slated for dis- 
cussion. Wesley Hardenbergh, presi- 
dent, American Meat Institute, R. C. 
Pollock, general manager, National Live 
Stock and Meat Board, and O. E. Jones, 
vice president, Swift & Company, will 
address the convention sessions. 


Lazar Miller Dies at Denver; 
98-Year-Old Livestock Buyer 


The Denver stockyards lost its most 
colorful figure on July 23 when Robert 
Lazar Miller, 98-year-old dean of cattle 
buyers at the yards, died at Beth Israel 
hospital after an illness of three weeks. 
Mr. Miller was chief buyer for K & B 
Packing & Provision Co., Denver, with 
which firm he had been associated for 
more than 42 years. 

Every market day, rain or shine, the 
bearded little patriarch could be seen 
riding his horse up and down the alleys 
and through the cattle pens, matching 
wits with cattlemen several generations 
younger than himself. One of the most 
active men at the yards, he was widely 
respected for his ability, determination 
and sterling character. 


For 20 years his family had urged 
him to retire, but the prospect of “let- 
ting down” held no appeal for him. “I 
will live to be an old man,” he would 
reply, “because I work and because I 
like to work. On my horse I am a young 
man, and I can do the work of a young 
man. It is always 
a good thing to have 
work to do.” 


That was all right 
with L. K. Sigman, 
president of K & B. 
Mr. Sigman never 
asks a man to retire 
on account of age. In- 
stead, the company 
has a policy of finding 
suitable tasks for its 
older employes. 


Three years ago, 
the horse Mr. Miller 
rode for over 20 years 
died. For several days he was so 
grief-stricken that he did not show 
up at the yards. Then he reappeared, 
proudly riding a new steed sent him 
by a friend. In recent weeks, doctors 
had advised him to do his cattle buy- 
ing on foot. 

The veteran buyer was born in 
Vilna, Lithuania. For many years he 
engaged in raising fine cattle in 
Lithuania, coming to the U. S. at the 
age of 38. A period in the retail busi- 
ness and in wholesale ranching 
operations in Denver preceded his 
affiliation with K & B Packing Co. 
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‘“‘Severest Test” Faced by 
U. S. Industry, Says North 


American industry “is facing the se- 
verest test it has been called upon to 
meet,” Harold F. North, industrial rela- 
tions manager of 
Swift & Company, 
declared in an ad- 
dress before the 
annual Southern 
Conference on Hu- 
man Relations in 
Industry at Blue 
Ridge, N. C., on 
July 17. 

“The two pri- 
mary objects of all 
industrial relations 
activities,” he said, 
“are to see that 
employes get a 
square deal, and to 
assist in the devel- 
opment of an effective working organ- 
ization by promoting understanding, 
good will and a spirit of willing coopera- 
tion among all who participate in the 
world’s work. 

“Today our first and most comprehen- 
sive problem is that of putting men to 
work and keeping them there. There is 
a great and dangerous shortage of many 
kinds of skilled labor in this country, 
due to the economic depression of the 
last decade. This shortage will not cure 
itself. There is a job of training to be 
done on an enormous scale that cannot 
and must not be left to chance.” 


H. F. NORTH 
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Personalities and Events 
Of the Week 


Fire in a three-story smokehouse at 
the Muncie, Ind., plant of Kuhner Pack- 
ing Co. on July 22 destroyed smoke- 
house equipment and about 40,000 lbs. 
of meat products, resulting in total 
damage estimated at between $40,000 
and $50,000. Deliveries were not af- 
fected, and the smokehouse loss was 
fully covered by insurance. The five- 
hour blaze stubbornly resisted the 
efforts of three fire companies. Frank 
Kuhner, secretary-treasurer of the com- 
pany, announced that the smokehouse 
would be rebuilt at once. 


John E. English, 55, in charge of the 
lamb and veal department of the Cudahy 
Packing Co. plant at Kansas City, died 
on July 23 at St. Margaret’s hospital 
there. He had been associated with 
Cudahy for 30 years. 








Shuman B. Dietrich, 58, vice presi- 
dent of the Hunter Packing Co., E. St. 
Louis, Ill., passed away at his residence 
on July 25 after an illness of about six 
weeks. Funeral services were held Mon- 
day, July 28, at Council Bluffs, Ia. The 
packing executive is survived by his 
widow, Mrs. Ann Johnson Dietrich, a 
son, Richard R. Dietrich, Erie, Pa., and 
three daughters. 

Troy, N. Y., branch of Armour and 
Company honored Russell R. Inglis, 
branch manager, during a week’s ob- 
servance of its twenty-ninth year in 
Troy. Mr. Inglis is rounding out 23 
years of service with Armour this year. 
He started work in the division office in 
Albany. 

An attack of Rocky Mountain spotted 
fever, believed to have been caused by 
the bite of a cattle tick, resulted in the 
death on July 10 of August C. (“Gus”) 
Koeller, 52, proprietor of the Koeller 
Meat Packing Co., Stillwater, Okla. Mr. 
Koeller, who had operated the meat 
plant for 20 years, was active in civic 
affairs and was well known by stockmen 
throughout the state. He was a native 
of Herman, Mo. 


W. H. Moore, tax department, R. Pal- 
mer, planning and scheduling depart- 
ment, and C. A. Dwyer, beef depart- 
ment, Wilson & Co., Chicago, were visi- 
tors in New York during the past week. 


D. C. Neel, president, Seitz Packing 
Co., St. Joseph, Mo., left July 27 for a 
two-week motor trip, accompanied by 
his family. He intends to visit Denver 
and other Colorado points of interest. 

George E. Mitchell, New York district 
manager, Swift & Company, is spending 
his vacation motoring in New England. 


R. W. Earley, New York packing- 
house broker, is enjoying his first vaca- 
tion in six years at Crooning Pines, 
Warresburg, N. Y. 

Arthur T. Wadell, chief engineer at 
the S. St. Joseph, Mo., plant of Swift & 
Company, left last week on an extended 
motor trip which will take him to Grand 
Rapids, Toronto, Niagara Falls, New 
York City, Washington and Harrisburg, 
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HOSTS TO 
CHICAGO GUEST 


Standing before one of 
the refrigerated trucks 
of the Colorado Pack- 
ing Co., La Junta, Col., 
are John G. Strauss 
(with cowboy hat), son 
of Herbert W. Strauss, 
Independent Casing Co., 
Chicago, and Dorothy 
and John Driscoll, chil- 
dren of James J. Dris- 
coll, president of the 
packing company. The 
photo was snapped by 
Mr. Strauss during a 
visit to Colorado. 


Pa. His wife and daughter are accom- 
panying him. 

The Frye & Co. meat packing plant at 
2202 Airport way, Seattle, Wash., will 
soon become the only meat plant in the 
world housing a major collection of art 
masterpieces. When the city found itself 
unable to accept the private art collec- 
tion of the late Charles H. Frye it was 
decided to hang the 230 canvasses in the 
Frye plant. The collection, valued at 
approximately $250,000, will be open for 
inspection by the public. 

William Koerbel, 58, associated with 
the meat packing industry in Pitts- 
burgh, Pa., for the past 30 years, died 
recently at Montefiore hospital there 
following an operation. He was con- 
nected with Oswald & Hess Co. at the 
time of his death. 

All-American Meat Co. has been in- 
corporated in Los Angeles county, Cal., 
with a capital of $25,000. Directors in- 
clude Max Kaufman, Harry Tojur, A. 
Yaras and Katie Aldee, all of Los An- 
geles. 


A contract has been awarded for con- 
struction of an addition to the meat 





Construction Notes... 











Residents of Tecumseh, Okla., and 
neighboring communities attended the 
formal opening of the new Crocker 
Packing Co. plant at Tecumseh on July 
31. The plant was built to replace a for- 
mer structure destroyed by fire three 
months ago with an estimated loss of 
$50,000. Construction cost of the new 
plant is reported to be approximately 
$75,000. 

Construction of a fourth and fifth 
floor addition to the fresh pork cooler 
and dry sausage storage building of the 
Krey Packing Co., St. Louis, Mo., is get- 
ting under way. The brick addition, 
which will measure 57 by 85 ft., was de- 
signed by Henschien, Everds & Crombie, 
Chicago. 

Excavation work has started for the 
construction of a plant near Watertown, 
S. D., by the Sioux Falls Rendering Co. 
The plant will cost an estimated $25,000 
and will be of cement block and rein- 
forced concrete construction. It will be 
located a mile south of Watertown on 
the Thomas road. 





processing plant of the United Market 
Co., 959 Yale st., Los Angeles, owned 
by Margaret Quan. The new brick and 
concrete structure will cover an area 74 
by 77 ft. 


Approximately 5,000 silver dollars are 
being placed in circulation in West 
Point, Miss., by Swift & Company 
branch house employes, who are being 
paid in “cartwheels” for a short period 
to demonstrate the influence of the com- 
pany’s payroll to local employes and 
farmers. 

Stabilization of employment in the 
South may be attained by development 
of a diversified agricultural economy 
with emphasis on livestock raising, Jay 
C. Hormel, president, Geo. A. Hormel & 
Co., said at Birmingham, Ala., recently 
while on hand for the opening of his 
company’s new branch unit in that city. 
Seasonal unemployment is the offspring 
of one-crop industry, stated Mr. Hormel. 


Pauly Packing Co., Houston, Tex., 
moved recently to its new quarters at 
27 N. Louisiana st. Its former location 
was at 13 N. Louisiana st. The firm has 
been in business in Houston for a num- 
ber of years, handling a complete line 
of meats and sausage items. 


William L. Murdock, 71, one of the 
outstanding authorities on the leather 
industry in the U. S., died suddenly at 
his home in Bass River, Wis., on July 
23. Among other positions, he was vice 
president of the Northwestern Leather 
Co. at the time of his death. He joined 
the organization in 1900. 


A 1,000-lb. contribution by John Mor- 
rell & Co., put the aluminum drive over 
the top in Wapello county, Ia., home of 
the Ottumwa Morrell plant. According 
to the Des Moines Register, this was the 
largest single contribution made by any 
Iowa industry to the scrap aluminum 
campaign. 

Lobsters will be expressed in a refrig- 
erator car direct from Boston for the 
dinner to be held August 7 in connection 
with the joint golf outing of the Hide & 
Leather Association of Chicago and the 
Leather & Allied Trades Association of 
Milwaukee at Glen Flora country club, 
Waukegan, Ill. Reservations for the 
affair are being sent to Ed Aulson, Aul- 
son Tanning Machinery Co., 405 S. 
Genesee st., Waukegan, who will serve 
as host at the dinner. 
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PROUD OF YOUR PRODUCT? 


Nar Wy 
aeaW 


PROTECT IT WITH » {( 


You’re justly proud of your product. 
You've spared no pains nor expense 
to make it good and maintain its high 
standard. Why not give it the best 









West Carrollton 


SENUINE VEGETABLE 


Parchment 













wrapper that science can devise—genuine vegetable parchment? Give your 
"products that essential counter sales-appeal with West Carrollton Parchment. 


It can be printed attractively in any color combination. You get 
genuine product protection too. This parchment resists abuse, 


v it is insoluble, refrigeration doesn’t affect it. It protects your 


customers, your profits and your reputation. Write for further 


facts and samples. 


% ODORLESS 
x GREASE RESISTANT 


WEST CARROLLTON PARCHMENT CO. 


%* INSOLUBLE 


West Carrollton, Ohio 








Improve Appearance to Increase Ham Sales! 








When you find superior quality boiled hams with 
fine flavor and appetizing appearance, undoubt- 
edly you'll learn that they were produced in 
ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the com- 
bined advantages of self-sealing, non-tilting cover, 
and elliptical yielding springs with their wide vari- 
able pressure. Hams cook in own juice, shrink is 
definitely reduced, flavor and quality are greatly 
improved. Operating and maintenance costs are 
minimized. Hams produced in ADELMANN 
Ham Boilers really sell! 


HAM BOILER CORP. 


Office and Factory: Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


ADELMANN Ham Boilers are made of Cast 
Aluminum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel, the most complete line 
available. Liberal trade-in schedules permit worn 
or obsolete retainers to pay a substantial part of 
the cost of equipping with new ADELMANN Ham 
Boilers—"The Kind Your Ham Makers Prefer.” 
Ask for free booklet ‘The Modern Method." 
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European Representatives: R. W. Bollans & Co., 6 Stanley St., 
Liverpool & 12 Bow Lane, London—A Australian and New 
Zealand Representatives: Gollin & Co., . Ltd., Offices in 
Principal Cities—Canadian Representative: | A. Pemberton & 
Co., Ltd., 189 Church St., Toronto. 
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CAST ALUMINUM BOILER 








Institute Revises Its 
Beef Grading System 


OMMITTEES of the American 

+ Meat Institute, after careful re- 
search and study of the Institute stand- 
ard beef grading system and the revised 
U. S. Department of Agriculture stand- 
ards for grades of carcass beef, have 
recommended to cattle processors that 
all steer, heifer and cow dressed beef be 
graded into ten grades, indicating rela- 
tive quality, conformation and finish. 
The new Institute system does not con- 
template branding beef as to sex. 

The top grade of the ten is the best 
beef made of these classes and is desig- 
nated by the term 0. The lowest grade 
of these classes is designated by the 
term 9. Thus, in order of excellence, the 
ten grades of beef are named by the 
numbers from 0 to 9, inclusive. 

In its new booklet, “Standard Beef 
Grading System and Packers’ Guide for 
Grading Beef,” the Institute recom- 
mends that the grades and grade desig- 
nations be considered Standard for the 
meat packing industry. In revision the 
Institute grading system has _ been 
brought into closer conformity with the 
government grading setup. The two are 
compared in the chart on this page. 

The purpose of the Packers’ Guide is 
to outline a practical plan by which beef 
may be graded more uniformly, having 
in mind that it may be made possible for 


the whole industry to have uniform 
grades that may be known and recog- 
nized, not only by slaughterers of cattle, 
but also by wholesalers, retailers, and 
such consumers as may be sufficiently 





Grade Standards for 
Steer, Heifer, and Cow Beef 
’ M; I. 
Grades 


Steers & 
Heifers 


U. 8. D. A. 
Grades 
All Classes 


mh ME %. 
Grades 
Cows 





Prime 


Choice 


Commercial 


Utility 


Cutter 


Canner 

















Note: This chart makes no allowance in the space 
allotted to each grade for the number of carcasses 
usually falling in each grade. 





interested to give the subject study. 
The meat value contained in each in- 


dividual carcass is the keynote. It is 
pointed out that no two carcasses are 
exactly alike and that there must al- 
ways be a spread in value within each 
grade. This spread will fluctuate during 
each year according to seasons: the 
narrowest spread usually occurs in 
April and May, and the widest in Oc- 
tober and November. This variance in 
“value-spread” in no way affects the 
standards of the various grades, but it 
is important to keep in mind, since the 
guide is predicated on separating and 
regrouping the carcasses according to 
their value to retailer and consumer. 

It is the purpose of this guide to 
outline methods sufficiently accurate to 
meet the practical needs of the industry 
to the extent of being able satisfactorily 
to meet beef grading requirements in 
the packinghouse and to ship to and 
deal with branch houses or wholesalers 
more effectively. It also amply covers 
requirements of cost accounting. 


GRANT HIGHER TIRE PRICE 


Manufacturers of automobile tires 
and tubes were informed this week by 
OPACS Administrator Leon Henderson, 
that increases of not more than 5 per 
cent in their wholesale prices were justi- 
fied because of increased production 
costs. Mr. Henderson also stated that 
the OPACS is making a full investiga- 
tion aimed at the establishment of a 
permanent, stable tire price base. 








WITH NIAGARA 


SAVE MONEY “ccutemens 
FOR PACKING PLANT COLD STORAGE 
pO green = Py me ee Fan Coolers are 
Niagara "No Frost’ s = ek 8 pacers 


COLD STORAGE COSTS 


—saves loss of time—no defrosting—no corrosion 
hazard—avoids maintenance troubles and saves 
254 in size and capacity of cooling equipment. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 


DIAMOND neiter earinc HOGS 
SAVE REDUCING COSTS FOR LEADING PACKERS 


Furnished in eight sizes from No. 15 with 18” discs and carrying 12 hatees 8 to No. 60 
with 60” discs and carrying 36 knives. For detached drive or p rect-connected. Used 
by packers in every large country to reduce fat, scrap, bones, cracklings, heads, offal 
etc. at lowest operating cost 

and highest efficiency. 


CAPACITIES UP TO 
LBS. per hour! 
No matter what your require- 
ments, there'’sa DIAMOND hog 
installation to fill the bill. Capa- 























NOVOID CORKBOARD cuts costs by barring 
heat’s passage through cold room walls—by 
holding low temperatures within safe ranges! 
NOVOID CORK COVERING, for cold 
lines, saves refrigeration, lightens cooling 
plant loads, and prolongs the life of refrig- 
erating equipment. For details and name of city and economy are certain. 
your Novoid Distributor, write to Cork ASK US for further information 
Import Corp., 330 W. 42nd St., N. Y. City. went 


NOVOID CORK INSULATION 
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Humidity, Temperature in 
Handling Finished Sausage 


generally over the country during 

the past week has caused incon- 
venience and expense for packers and 
sausage manufacturers by increasing 
their refrigeration requirements and 
making it more difficult to hold product 
in good condition in coolers and delivery 
trucks. However, it should have served 
one useful purpose. It should have em- 
phasized shortcomings in plant refriger- 
ating systems and coolers and spot- 
lighted conditions which need correc- 
tion. 

An eastern sausage manufacturer is 
having a type of trouble which is prob- 
ably bothering many others. “After two 
or three days in our cooler,” he says, 
“frankfurts get sticky and wet. Our 
cooler is 14 ft. wide and 30 ft. long, and 
is refrigerated with direct expansion 
coils. The coils are always covered with 
ice and walls and ceiling are dripping 
wet. Our cooler is usually well filled, as 
we make at least 2,000 Ibs. of franks and 
1,000 Ibs. of minced ham daily.” _ 

This sausage manufacturer’s cooler 
difficulties are unquestionably due to im- 
proper temperature and humidity con- 
ditions. A temperature of 45 degs. F. is 
proper for a sausage cooler during most 
seasons of the year. The fact that walls 
and ceiling are “dripping wet” is con- 
clusive evidence that the room lacks suf- 
ficient air circulation. 


Te hot, humid weather prevailing 


Direct Expansion Obsolete 


Direct expansion coils are obsolete for 
a sausage cooler. About the only loca- 
tion in which they are now being in- 
stalled is in freezers. This sausage man- 
ufacturer would do well to consider the 
modernization of his sausage handling 
facilities. 


If the space is available, a sausage 
pre-chill room should be installed and 
used in conjunction with the sausage 
storage and packing cooler. Upon re- 
moval of sausage from smokehouses it 
is showered with water to remove a 


part of the smokehouse heat. At the 
same time, the water softens the casing 
and puts it in better condition to release 
moisture and shrink on the meat as the 
volume of the product is reduced in the 
cooler. 

After surplus moisture has dripped 
from the product, the sausage should be 
put into the chill room. Rapid air circu- 
lation and a high humidity are main- 
tained here. The idea at this point is to 
remove the remaining product heat as 
quickly as possible with a minimum of 
shrinkage. 

It is unwise to leave the sausage in 
this pre-chill room beyond the period 
necessary to remove surplus heat—that 
is, after its temperature has been re- 
duced to 45 degs. F. 


Pre-Chill Humidity 


Relative humidity should be main- 
tained as high as possible in the pre- 
chill cooler, preferably at 85 to 90 per 
cent. A higher humidity would be de- 
sirable if it could be held without too 
great expense. 


Temperature in the pre-chill room 
should not go below 40 degs. F. While it 
is desirable to chill sausage promptly, it 
is not good practice to reduce the tem- 
perature so low that the sausage will 
collect condensate when it is moved 
from the pre-chill cooler into the stor- 
age and packing cooler. 

The temperature in this latter cooler 
should vary with the season. In summer 
it may be as high as 50. degs. F. A 
temperature as low as 40 degs. F. may 
be entirely satisfactory in winter. 

A higher storage temperature is used 
during the summer months because 
there is much less tendency for the 
product to sweat during distribution 
when it is taken into the outside air 
with its high temperature and moisture 
content. On the other hand, the lower 
temperature is more satisfactory in 
winter because, whenever the tempera- 
ture of any product containing water— 


particularly sausage—is reduced, there 
is a corresponding moisture loss and 
wrinkling of the casing. 

Humidity should be maintained at 
about 85 per cent in the storage and 
packing cooler. It would be desirable 
to carry an even higher percentage of 
humidity from the shrinking standpoint, 
but with humidity higher than 85 per 
cent, the salt in the product is likely to 
attract moisture from the air, causing 
the sausage to become damp. 


Packing-Storage Room 


The smaller packer and sausage man- 
ufacturer may find it necessary to use 
one room for storage and packing. In 
such cases it is well to keep the stor- 
age section segregated from the packing 
section with a curtain of canvas or bur- 
lap. This prevents circulation of air 
from the point where employes are 
working to the storage section. 

The larger plant finds it more desira- 
ble to use one cooler for storage and an- 
other for packing. Air circulation in 
sausage storage and packing coolers, 
particularly the former, should be quite 
slow but positive and uniform. Nothing 
is more detrimental to the good appear- 
ance of sausage than to subject it to 
strong air currents after chilling. 


Providing the proper conditions of 
temperature, humidity and air move- 
ment in sausage coolers is a job for an 
expert. Each installation of refrigerat- 
ing and air conditioning equipment in 
such locations is an individual problem 
which must be solved on the basis of the 
existing conditions and those to be 
maintained. 


Unit coolers are widely used in these 
locations. However, just any unit cooler 


_ will not do. It must be selected and 


equipped to create and maintain the 
conditions most necessary for proper 
preservation of product. This is a job 
for a refrigerating or air conditioning 
engineer. 

Frankfurts should be turned over as 
rapidly as possible. They look best and 
“eat” best when they are fresh. The 
longer they are held in the storage cool- 
er before shipment, the greater become 
the chances for deterioration. Packing 
practices differ, but some processors 
package the product shortly before it 
is to be delivered. 








PRECISE PROTECTION 


Ruggedness alone 


make your cold storage door 


every machine 


dimension wit 


J part 
2 Ff 


rugged JAMISON-BUILT door 


DOOR CO., HAGERSTOWN, MAR 


AMISON- 


BUILT COLD STORAGE DOORS 
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¢, PLAN T OPERATIONS 
Selous for Operating Men 


... this special | 
process cheese | 
for meat loaves! 





PUMP SUCTION PROTECTION 


Packers who obtain condensing water 


from a stream or pond are likely to ex- 


perience considerable trouble at times 
from foreign matter—leaves, twigs, etc. 
—which enters the suction line. Screens 
are usually provided to keep debris out 
of the system, but a stationary screen 
clogs quickly when there is consider- 
able floating material. Such a screen 
requires care and attention to assure 
an uninterrupted flow of water to the 
pump suction inlet. 


The problem of assuring a steady flow 


| of water to the pump suction, and pre- 


venting the entrance of foreign matter, 
can be solved most satisfactorily by the 
use of a traveling screen equipped with 
sprays to keep it clean. This type of 


| sereen requires power and its operation 
is more expensive than a stationary 
| screen. However, the revolving screen 


is much more satisfactory in that it 
keeps material out of the system, re- 
duces operation interruptions and 
lengthens the intervals between con- 
denser cleanings. 


USE OF OLD PIPE 


There is no reason why old pipe 


| which is in good condition should not 


Feature long-profit specialties 
for extra sales 


For meat loaf that’s different...some- 
thing special . . . one you can ask extra 
pennies-per- pound for, the Cheese- 
Meat-Loaf is a winner. 

Growing in popularity every- 
where, the Cheese - Meat-Loaf is a 
natural sales and profit maker. And 
when it’s made with this Special Swiss 
Blended with American, it’s extra good. 

Special Swiss Blended with Amer- 
ican is specifically made for meat loaf 
manufacture. It won’t smear or run 
during baking! It makes meat loaves 
temptingly delicious. 

Cash in now on this new treat! Spe- 
cialize on Cheese-Meat-Loaves that 
look grand and taste better! But be sure 
they're made with this fine Special 
Swiss Blended with American. 

Remember, too, the warm weather 
is the time to profit most on this 
popular meat loaf special . . . so don’t 
delay. Order a supply of Special Swiss 
Blended with American right away. 


WARD MILK 
PRODUCTS DIVISION 


Pesht 





| into equipment. 
| cleaned before erection and this foreign 


branded 


| be used for replacing steam, water and 
| ammonia lines in the meat packing 
| plant, and for new construction, pro- 
| viding certain precautions are taken 
| and safeguards provided for the equip- 
| ment on the pipe line. 


Old pipe usually contains rust, scale 
and dirt which might cause damage, 
operating delays and expense if carried 
Old pipe should be 


matter should be removed. Since it is 
seldom possible to get rid of all poten- 


| tial trouble-making material on the in- 


side of old pipe, the line in which it is 


| used should be equipped with suitable 
| strainers and screens to protect the 
| equipment served. 


HAMS FOR FREEZING 


A Midwestern meat plant last De- 
cember sent a large number of hams 
to the freezers. It was thought at 
the time that they would be re- 
quired later in the year to supply the 
demand for the firm’s first quality 
tendered and _ ready-to-eat 
products. 


The hams were prepared for freezing 
by stockinetting the butt end and wrap- 
ping each piece in three sheets of trans- 
parent cellulose. The hams were frozen 
in a temperature of minus 15 degs. F. 


and stored in a temperature of minus 
10 degs. F. 

The plentitude of hogs during the 
late winter and early spring made it 
unnecessary for the company to draw 
on its frozen ham stocks to meet trade 
requirements; late in May the accumu- 
lation was sold. The buyer’s report 
on the condition of these hams is inter- 
esting. 

He reported they were in first class 
condition in every respect; in fact, said 
he, there was not the slightest indica- 
tion by which their age could be judged. 
Both packer and purchaser give credit 
to the care employed in protecting the 
hams during freezing and storage for 
their excellent condition at the conclu- 
sion of the storage period. 


EQUIPMENT PAINTING 


Equipment finishes must resist many 
conditions which cause paints and 
enamels to deteriorate, according to 
paint technicians of E. I. du Pont de 
Nemours & Co. Contact with oil, grease 
and other solvents and brines, tempera- 
ture variations from cold to intense 
heat, as well as abrasion, tend to 
shorten the life of finishes. 


New synthetic resin-base machinery 
finishes possess greater durability than 
oil or varnish type enamels. They are 
relatively unaffected by contact with 
petroleum oils or grease, and highly 
volatile thinners affect them only 
slightly. Dark colored machinery 
finishes of this type retain their life 
and good looks despite intense heat. 
The flexibility of the finish renders it 
resistant to knocks and minimizes 
cracking or chipping. 

The bottling and dairy industries 
have found that synthetic resin enamels 
stand up and keep their color in spite 
of spillage of a variety of liquids. They 
also withstand daily hosing and give 
excellent service under the most sani- 
tary routine. 

Grease, oil, rust or deposits of any 
kind should be removed before applying 
any machinery finish. Surface must be 
washed with turpentine and the finish 
brushed or sprayed on in one or more 
coats, depending on the quality of finish 
desired and the system of painting em- 
ployed. 


FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE\ NATIONAL PROVISIONER’S 
latest authoritative operating handbook, 
“Sausage and Meat Specialties.” 
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1941 Domestic Fats 
Output to Top 1940 


OTAL production of fats and oils 

from domestic materials in the cal- 
endar year 1941 is expected to be 
slightly larger than the record output 
in 1940, according to the U. S. Bureau 
of Agricultural Economics. Decreases in 
production of lard and greases probably 
will be more than offset by increased 
production of butter, tallow, cottonseed 
oil, peanut oil, linseed oil, and certain 
other vegetable oils. The increased out- 
put of vegetable oils will result partly 
from the large carry-over of 1940-crop 
oilseeds on January 1. 

Recent reports to the bureau indicate 
that production of cottonseed and pea- 
nuts may be somewhat smaller in 1941 
than in 1940, but soybean output may 
set a new high record. 

With allowance for the unusually 
heavy marketings of hogs in the pe- 
riod October-December, 1940, and for 
slightly heavier weights for hogs to be 
marketed in 1941 compared with 1940, 
total lard production in the calendar 
year 1941 probably will be 5 to 10 per 
cent smaller than in 1940, when ap- 
proximately 2.3 billion lbs. of lard was 
produced. Production of lard and ren- 
dered pork fat under federal inspection 
during the first five months of 1941, 
totaling 652 million lbs., was 5 per cent 
smaller than in the corresponding pe- 
riod of 1940. Lard production is ex- 
pected to be considerably smaller than 
a year earlier during the summer 
months, but may be nearly equal to 
that of last year during the fall and 
early winter. 


Production in 1942 probably will be 


PRICES OF LARD AT CHICAGO AND COTTONSEED OIL AT NEW YORK, 
AND SPREAD BETWEEN THESE PRICES, 1929-41 


CENTS 
PER 
POUND 


12 
10 


@ 


ae Spread 


mw OC nw F&F DON F&F DW 


1929 1931 1933 


about as large as in 1940. These esti- 
mates are based on the June pig crop 
report and on the prospect for a con- 
tinued high hog-corn price ratio. 


The ocean shipping situation con- 
tinues to be highly uncertain. However, 
unless shipping conditions become much 
worse than they have been in recent 
months, it is likely that the total re- 
duction in imports of oilseeds and oils 
will be much less pronounced than had 
been anticipated earlier, and may be no 
greater than the increase in domestic 
production of fats and oils. Under these 
circumstances, total stocks of fats and 
oils probably will be decreased only to 
the extent that domestic consumption 
and exports may be increased this year. 


Demand for fats and oils continues to 
strengthen. A sharp advance in prices 


Lard, prime steam wee 





—— 180-220 Ibs. 


Pet. Price per 


0 eer 
Boston butts 4.00 
Loins (blade in).... 9.80 
Bellies, S. P. aye 
Bellies, D. S. ..... S000. aie 
Fat backs 1.00 
Plates and jowls............. 2.50 
Raw leaf 

P. S. lard, rend. wt... 

Spareribs 

Trimmings 

Feet, tails, neckbones... 

Offal and miscellaneous 





HOG CUT-OUT RESULTS CONTINUE TO IMPROVE 


(Chicago costs and prices, first four days of week.) 


Average hog prices declined during the four-day period this week, com- 
pared with last week, by the following amounts: 17c per cwt. on light 
butchers, 20c per cwt. on medium butchers and 22c per cwt. on heavy hogs. 
Total product values made the following gains, as compared with last week: 
20c per cwt. for product from light butchers, 16c per cwt. on medium weight 
product and 14c per ewt. on heavy. Cut-out results, although still in the red, 
showed improvement ranging from 25 to 28c per cwt. 


Value 


live per ewt. 

wt. Ib. alive 
re 14.00 22.0 $3.08 
.94 


TOTAL YIELD AND VALUE.69.00 $12.12 
Cost of hogs per ewt $ 
Condemnation loss 
Handling and overhead.... 


220-240 lbs.—— —— 240-270 Ibs.—— 

Value Value 

Pet. Price per Pet. Price per 

live per ewt. live , per ewt. 

wt. Ib. alive wt. Ib. alive 
13.80 22.0 $3.04 13.70 
16.7 -90 5.40 

21.0 .84 
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of fats and oils took place during the 
first six months of 1941, with some 
items doubling in price. Prices of do- 
mestic oilseeds and oilcake meal showed 
only moderate advances during this pe- 
riod, although fairly substantial gains 
in prices of these products occurred in 
late June and early July. 


MEAT IMPORTS AT NEW YORK 


Imports for the period July 17 to 
July 23, inclusive, at New York: 


Point of 
origin Commodity 
Argentina—Canned corned beef 
—Canned brisket beef 
—Canned corned beef.... 
Canada—Smoked back bacon 
—Fresh chilled pork cuts.. 
—Fresh chilled ham 
—Fresh calf livers 
—Fresh pork spareribs 


—Smoked belly 
—Fresh ham 
—Frozen ham 
—Canned ham 
—Canned pork shoulder picnics 
—Fresh pork trimmings 
—Frozen pork shouiders 
—Smoked pork picnics 
—Frozen beef livers 
—Frozen cow livers 
—Dressed frozen beef cuts 
—Fresh pork bellies 
Cuba—4,123 quarters fresh chilled beef 
—Fresh chilled. bee 
—640 eighths fresh frozen beef 
—Fresh frozen beef cuts 
—Fresh frozen beef livers 
—Beef tongues 
—Beef head meat 
—Beef tenderloins 
—Beef hearts 
—Kidneys 
New Zealand—809 fresh frozen mutton 
carcasses 
Paraguay—Canned corned beef 
Switzerland—Granulated bouillon in tins.... 
—ube bouillon in tins 


Uruguay—Beef extract in tins 


REQUIRE ANIMAL FAT USE 


Canadian shortening manufacturers 
will be required to replace a percentage 
of the imported vegetable oils in their 
products with domestic animal fats, ac- 
cording to a recent order by the War- 
time Prices and Trade Board. While 
most manufacturers will comply with 
the order and use animal fats, some 
producers may withdraw their shorten- 
ings from the market. 





CHICAGO PROVISION MARKETS 
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CASH PRICES 


trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., July 31, 1941 


REGULAR HAMS 


Carlot 


10-16 DG bcdutchvscteneceetea 22% 
BOILING HAMS 


HAMS 


Fresh & 
Fr. Frzn. 


24% @24% 
2414 @24%4 
@24% 


PICNICS 
Green 


17% @17% 
174% @17% 
17% 


8/ up, 
Short shank %-%4c over. 


GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 


Regular plates. 
Clear plates... . 
D. 8. yous butts 


Green square jowls 
Green rough jowls 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 


Saturday, July 26....10.40n 9.7244n 
Monday, July 28 


@ 8% 


Leaf 
9.75n 


Wednesday, July 30. :10.05n 
Thursday, July 31...10.05b 
Friday, Aug. 1 10.05n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo. 

Kettle rend., tierces, f.o.b. Chgo 

Leaf, kettle rend., tierces, f.o.b. Chgo 

Neutral, tierces, f.o.b. Chicago 

COUSCOUS, WENUUOM, CBG cccccccecccicccceces aie 


Havana, Cuba Pure Lard Price 
Wednesday, July 30 


FUTURE PRICES 


SATURDAY, JULY 26, 1941 
Open High Low 
LARD— 
-10.45 10.52% 
-10. BT % 10.65 
-10.7 10.85 
-10. ar 10.90 

Sales: Sept., 67; Oct., 
total 167 sales. 

Open interest: Sept., 1,711; Oct., 
854; Jan., 26; total, 3,610 lots. 
CLEAR BELLIES— 

Sept. .. vane imew er 13.00ax 
Gee. cee eee0 «one nena 13.50ax 
MONDAY, JULY 28, 1941 


Close 


10.52%ax 
10.624%4b 
10.85ax 
10.90b 


36; Dec., 48; Jan., 16; 


1,019; Dec., 


LARD— 
Sept. ..10.57%%-55 10.57% 10.37% 10.40b 
Oct. ...10.67% 10.70 10.45 10.50b 
Dec. ...10.90 10.90 10.65 10.70 
Jan. ...11.00 11.00 10.77% 10.77% 
Sales: Sept.. 18; Oct., 58; Dec., 67; Jan., 9; 
total 212 sales. 
Open interest: Sept., 1,690; Oct., 
893; Jan., 29; total, 3,648 lots. 


CLEAR BELLIES— 


Sept. .. phos ae ese 13.00ax 
ae — one was 13.50ax 


1,036; Dee., 


TUESDAY, JULY 29, 1941 

LARD— 
Sept. ..10.37% 10.3744 
Oct. ..10.47% 10.47% 
Dec. ...10.70 10.70 
Jan. ...10.77% 10.77% 

Sales: Sept., 44; Oct., 37; 
total, 120 sales. 

Open interest: Sept., 
909; Jan., 29; total, 
CLEAR BELLIES— 


Sept. .. _ ee wwe 13.00ax 
Oct. ... ate eene idee 13.50ax 


10.224 
10.35 


10.32144-30 
10.42%ax 
10.92% 10.62ax 
10.65 10.6714b 
Dec., 37; Jan., 2; 


1,682; Oct., 
3,658 lots. 


1,038; Dec., 


WEDNESDAY, JULY 30, 1941 
LARD— 
Sept ..10.30 
Oct. ...10.40 
Dee. ...10.60 


10.30 
10.40 


10.07% 
10.17% 
10.60 10.37% 
Jan. ...10.67% 10.67% 10.52% 

Sales: Sept., 74; Oct., 61; Deec., 71; 
total, 212 sales. 

Open interest: Sept., 1,661; Oct., 
939; Jan., 31; total, 3,658 lots. 


CLEAR BELLIES— 


Sept. .. eave mee ate 13.00ax 
ee binere wea eee 13.50ax 


10.17% 
10.27% 
10.50ax 
10.57% 
Jan., 6; 


1,027; Dec., 


THURSDAY, JULY 31, 1941 

LARD— 
Sept. ..10.12% 10.15 10.10 10.12% 
Oct. ...10.25- PU 10.25 10.20 10.22%4b 
Dec. ..10.45 10.45 10.42% 10.45ax 
Jan. ...10.50 10.55 10.50 10.55ax 

Sales: Sept., 50; Oct., 53; Dec., 24; Jan., 7; 
total, 134 sales. 

Open interest: Sept., 1,643; Oct., 
951; January, 37; total, 3,642 lots. 
CLEAR BELLIES— 


Sept. .. eres ews cal 12.95ax 
OGG.. ove vee vee we oie 13.45ax 


1,011; Dec., 


FRIDAY, AUGUST 1, 1941 
LARD— 
Aug. ..10.07% 10.0714 
Sept. ..10.15 10.15 
Oct. ...10.22 


10.05ax 
10.00ax 
10.25 10.10b 
Dec. ..10.47% 10.47% 10.30ax 
Jan. ..10.47% 10.55 10.40ax 


CLEAR BELLIES— 


Sept. ..12.75 gone see 12.75 
ar anes bens eon 13.30ax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on July 26, 1941: 


Week Previous Same 
July 26 week week '40 
Cured meats, Ibs.22,360,000 28,836,000 16,428,000 
Fresh meats, Ibs.58,614,000 83,616,000 60,113,000 
Lard, Ib 7,721,000 9,955,000 4,101,000 


MEAT CENSUS BY CITIES 


The 59 meat packing firms (whole. 
sale) in the New York City-Newark- 
Jersey City industrial area employed 
6,929 wage earners during 1939, pay- 
ing out a total of $10,973,885 in wages 
and producing product valued at $194, 
437,903, according to census of manu- 
facturers figures released recently by 
the Bureau of the Census. These firms 
paid $167,288,498 for materials, sup- 
plies, fuel and other items during the 
year. _* 

Sausage, prepared meats and other 
meat products made in plants other 
than meat packing establishments in 
this area in 1939 were valued at $26, 
288,208. The 133 firms producing these 
items gave employment to 1,170 wage 
earners during the year and spent $20,- 
675,966 for materials, supplies, fuel 
and electrical energy. 


Valuation of meats produced by 
packers, and of sausage, prepared 
meats and other items manufactured by 
independent processors, in a number of 
other principal cities in 1939, as re- 
ported by the Bureau of the Census, 


follows: 


Independent 
Sausage Firms 


Value of 
Output 

$6,579,441 

4,153,963 


Meat Packers 


Value of 
No. Output No. 


Boston ; 14 
Buffalo ...... 27 $16,470,216 19 
Cincinnati ....29 36,254,268 ms 
Los Angeles...14 39,600,339 15 
Philadelphia ..22 34,515,466 
Pittsburgh ...11 19,668,437 
San Antonio... 9 11,198,094 
San Francisco.10 14,560,954 
Spokane 9,209,866 


CHICAGO PROVISION STOCKS 


Total lard stocks in storage at Chi- 
cago on July 31, showed a drop of close 
to seven million lbs. from the level at 
the end of June. Lard holdings on July 
31 were 192,016,062 lbs. against 198,- 
863,471 lbs. on June 30 and 195,640,158 
Ibs. at mid-July. Stocks on July 31, 1940 
were 195,904,723 lbs. 


Stocks of provisions at Chicago at 
the close of trading on July 31: 
July 31, June 30, July 31, 

1941 1941 1940 

Ibs. Ibs. 

All barrel 

pork, bris.. 12,867 
P. 8. lard?....110, 107,219,519 
P. S. lard?.... 42/824'849 
S. lard®.. 42) 487,551 
Diner kinds‘. 6,331,552 
Total lard. 198,863,471 


8S. el. bellie 
contract . 5,556,300 
D. y Ta bellies, 
8,859,010 
14,415,310 
714,600 
4,347,884 
9,479,689 
25,949,497 
31,112,550 
6,997,778 
12,725,877 9,714,135 


105,743,185 90,441,243 


20ct. 1, 1940, to Jan. 
4Previous 


9,699 
128,925,511 
50, 092 


-192, 016,062 
* 5,716,394 
,400,000 
15,116,394 

649,547 
5,100,711 
* i. 7,631,352 
Mt Ibs... 22,359,240 


SF. bellies, 
TD. ccccccee MB, 5,380,845 


4,013,372 
6,451,910 
10,465,282 
1,166,616 
4,683,795 
7,004,779 
287,787 
23,251,978 
4,866,871 


el. bellies. ee 
D. 8. rib 
bellies® 
D. 8S. short fat 
ate lbs... 


bs. 
8S. P. Boston 
shldrs. Ibs.. 4,925,013 
Other cuts of 
meats, Ibs.. 8,967,410 
Total cut 
meats, Ibs.. 90,130,512 
‘Made since Jan. 1, 1941. 
1, 1941. "Jan. 1, 1941, to Oct. 1, 1940. 
to Jan. 1, 1940. ®Made since Oct. 1, 1940. 


Watch Classified page for good men. 
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MEAT AND SUPPLIES PRICES 





—e 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
July 30, 1941 


per lb. 
Prime native steers— 


“00- G00 .....- - + eee -19%@20 

GOO- S00... ee eee eeeee 1944 @20 

800-1000... -- eee eens 20 
ative steers— 

Good 7800 Feecs Raunewe 17% @18% 
G00- SOO... -- eee eee eee 17 @l 
800-1000 ...--- +e sere 16%@17 ly 

dium steers— 

M00. —— ae 17 @17% 
@O0- B00... eee eeeeees 16%@17 
G00-1000 ......cccceces 16%2@17 

Heifers, good, 400-600.... 17% 

Cows, 400-600 ........... 13% @14% 

Hind quarters, choice.... 22% 

Fore quarters, choice..... 15% 

Beef Cuts 


Steer loins, choice, 60/65. 
Steer loins, No. 1......... 
Steer loins, No. 2.......+++....-29 
Steer short loins, choice, 30/35.45%4 
Steer short loins, No. 1 39 





Steer short loins, No. 2........ 33 

Steer loin ends (hips)......... 26 

Steer loin ends, No. 2... ...... 24 
Gee BERG occ ccccccccvcvccceces 2044 
Cow short loin8S...........+++-- 24% 
Cow loin ends (hips).......... 20% 
Steer ribs, choice, 30/40........ 24% 
Steer ribs, No. 1........++.2++-28% 
Steer ribs, No. Besvcvcdusesves 21% 
Cow ribs, No. 2...ccccccccccece 18% 
Cow ribs, No. 3 rere ner 15 


Steer rounds, choice, 80/100....21 
Steer rounds, 1 

Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, } ay 
GOW FOURES 2. .cccccccccccccces 
Cow chucks 
Steer plates 






Fore shanks 
Hind shanks 


Strip loins, No. 1 bnis.......... 72 
Strip loins, No. 2.....cccccvcee 41 
Stein Butte, No. 1...cssccosess 2 
Sirloin butts, No. 2............- 29 
Beef tenderloins, No. 1........ 67 
Beef tenderloins, No. 2......... 60 
Bump butts ...ccccccccccccccce 27 
Flank steaks - 26 


Shoulder clods . 














Hanging tenderloins annie ied 16 
Insides, green, 12@18 range....21 
Outsides, green, 8 Ibs. up...... 20 
Knuckles, green, 8 Ibs. up...... 20% 
Beef Products 
DIMRED ccccccccccccceeseessesee 6 
Hearts ...ccccccccccccccccccece 11 
TORSBOS 2. ccccccccce eocce cock 
BRNINOSSES oc ccccccccesecesose 15 
BEE asccsecess vel 
Fresh tripe, plal 10 
Fresh tripe, H. O 15 
Livers .. 25 
SEED ccccccvncnscecsecsabes 8 
Veal 
Ghekee CATERED 2.000 ccccccccccce 20 
SP GROOEED. vcccccescccesncess 19 
a 25 
Good racks 


Brains, each 
Sweetbreads 
Calf livers 


ST MUS, «005s ciwankecuirseen 20 
re 19 
Choice saddles ..............0 24 
Medium saddles ............... 22 
I oo wn5-0-0 curses bowie 19% 
Medium fores 

Nas inc ccovencusebtenen 
Lamb tongues 


Lamb kidneys 


Heavy sheep ... 
Light sheep 
Heavy saddles 





Cor. week, 
1940 
per lb. 


17 @17% 
16% @17% 
16% @16% 


16% @17 
16 @16% 
15% @16% 


2244 @2314 
13 @13% 


unquoted 
30 


29 
unquoted 


% 
unquoted 
20 


19 
13 
12% 
unquoted 
20% 


20 
unquoted 

13% 

13 


15% 
10% 


lod ne 
PW Ak O18 


ro 
nt ee 


Fresh Pork and wna Products 
Pork loins, 8-10 lbs. av. 








rer ath 11% 
Skinned shoulders ...........- 20 1l% 
DEY Sccaveseveveeseenns 32 25 
GD nk dree psi ntiins beeeees ene 14 8% 
TENE TD ont 0-0'p'0 0:00: 4000.04 HOC 10 6% 
eT errr 13 
Boneless butts, cellar 

WE eee 26 16 
PE ow Wk Vown ko eatidsgaweasene® 13 6 
WD vase neteecovesseseusenae 9 5 
PUOGE BORED cecccwcsscsservvesee 4 2 
Slip DOMES ..ccccccccccccccccces 10 7 

IE EE ocscascvessevescves 16 7 
PE BOGE caccpecescccesveceves 4 2% 
I Rn aw c-0.sigy Seems aise 6% 3 
Boh h oe" cucaws skaeseoee 16 6 
BRAINS 2.000 -cccccccccccccvcces .) 7 

DR anevdnigd6ens tegnvetecceees 4 4 
ae wee wee 40060 s 6000s 000eee 6 3 

DE. cchune cess benenes secee 6 6 
Onitterlings ecocceccccsoccceee 6 5 
WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs.. 

PEE c cenaneceadwees cose 25% @26% 
Fancy skinned hams, 14@16 Ibs.. 

parchment paper .........sseceseseee 26% @27% 
Standard reg. hams, 14@16 lbs., plain. .24% @2 
Picnics, 4@8 lbs., short shank, plain... “Tot 208 
Picnics, 4@8 lbs., long shank, plain....184%2.@19%4 
Fancy bacon, 6@8 lbs., plain........... 25% @26% 
— ers 6@8 Ibs., plain......... 23% @24 

1 smoked 
“tnsides, 8@it ibe EP ocrisessasesuanall gs 
Outsides, 5@9 Ibe 3! 
Knuckles, 5@9 Ibs.............-. 385% @36% 

Cooked hams, choice, skin on, fatted.......... 40% 
Cooked hams, choice, skinless, fatted........ 43 
Cooked picnics, skin on, fatted............... 8414 
Cooked picnics, skinned, fatted................ 35% 

VINEGAR PICKLED PRODUCTS 

Pork feet, 200-Ib. Dbl............eeeeeeeeees $19.75 
Lamb tongue, short ~*, * ant Ib. bbl.. ASE 69.00 
Regular tripe, 200-Ib. bDbl..............e0e05 27.50 
Honeycomb tripe, 200- og s oeemeneeegeaes 30.00 
Pocket honeycomb tripe, obo. iB. ee 33.50 

BARRELED PORK AND BEEF 
Clear fat back pork: 

Wt EP EE Gksnatcccottnswsecsweerns $18.00 
SPBEP Pe cecesccccccccccses Prevesee 17.50 
PPD. Bs i noc c rs vcccesccessncceeene 17.00 

Clear plate pork, 25-35 pieces 17.00 
Bean pork .. 19.00n 
Brisket — 23.00n 





20.00 
Extra pinte WR ccccecesecse SEverevesesous 20.50 


SAUSAGE MATERIALS 
(Packed basis.) 





Regular pork trimmings................ 

Special lean pork trimmings 85%........ 24 @25 
Extra lean pork trimmings 95%........ 26 @26% 
Pork cheek meat (trimmed).. ; 17 
POT ROGET 2. ccccccsvvccesee Galeton sateaie 13 
pg re ee 13% 
Native boneless bull meat (heavy)...... 174%@17% 
J ee 16 @16% 
NEE 504 bGu aN e's beees c0ees estas 16% 
SO rere re 14 @14% 
Dressed canners, 350 Ibs. and up........ 11%@11% 
Dressed canner cows, 400-450 Ibs........ 124% @12% 
Dr. bologna bulls, 600 Ibs. and up...... 13 


Tongues, No. 1 canner trim............. 15% 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 










Pork sausage, in 1-Ib. carton........ bewsvcees 30 
Country style sausage, fresh in link.......... 25% 
Country style sausage, fresh in bulk.......... 23% 
Country style sausage, smoked............... 29% 
Frankfurters, in sheep casings............... 28% 
Frankfurters, in hog casings................. 2814 
Gicttees PURINE bone ve siccccc sc cescsceccs 26% 
Bologna in beef bungs, choice..............+.. 22% 
Bologna in beef middles, choice.............. 
Liver sausage in bee: — 1 SE See 19 
Liver sausage in hog bungs.................. 21 
Smoked liver sausage in I bungs.. 26 
Blend CHOOSE 2. ncccccccccccccccccces cone 
New England luncheon specialty 281%, 
Minced luncheon specialty, choice........ --23% 
TD GUNEE - WNUES Sons o'e0-0'0 ce nWeednseeewae 22-24% 
NE GID nsec catetecececscsecedeesabes 2014 
SD: wi vaseeeseGees 00-5000 bck 'ha+esen eee Sonn 18% 
DOE GN ok vic eceusanuscuedevewessctaes 27% 
DRY SAUSAGE 

Cervelat, choice, in ae ewwcenscca cence 44 
Thuringer ps SedeeKe 25 
Farmer .. 35 


TROMOEMGE oc ccccccccccccsecevcescsccoccccese 35 
BG, GUE, GR co cccrevecevscescnccesees 40 
Milano, salami, choice in hog bungs.......... 41 
B. C. salami, new condition................. 26 
Frisses, choice, in hog middles............... 40 
Genoa style salami, choice.............s.005: 47 
Ns 05 bub haless chine ae deesnbvencieeaeeoe 39 
Mortadella, new condition..............see0. 25 
CRENIEED cc cccc ee cccercesccetcnvesenvcvesiees 49 


Italian style hams Piha oedl ae Galennesedreatede.e-eeeal 
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CURING MATERIALS 


Cwt. 

Nitrite of soda (Chgo. w'hse. stock). 

In 400-Ib. bbls., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

Dbl. refined granulated...............005 8.50 

ee FO rrr rere 9.50 

IE hos cto veces Bev eeeconas 9.75 

Large crystals .....ccccececes iawebee e-- 10.50 
Pure rfd. gran. nitrate of soda............ 2.90 
Pure rfd. powdered nitrate of soda........ nominal 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

ea rere oe 7.20 

SS ee ere 10.20 

PEEL. 6nbasewacccesccreringseeaneesneases 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans........ 3.60 

Standard gran., f.o.b. refiners (2%)...... 5.05 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%..........eeeee 4.80 
Dextrose, in car lots, per ewt. (cotton). 4.32 

Be MR a Se arincnskoucsbasecivseeeas 4.27 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack.............. 18 
Domestic rounds, 140 pack.............. .86 
MRPORE COUNEN, WIR... 2 cc cceccccccceces -50 
Export round, medium.................. -22 
Export rounds, narrow...........-.2e0+ -25 
a. We WN 34.45 440560060600000n0n9 .08 
Os Ds bce ccceccvccteccesetes -05 
ote SERRE eee Se Srey .16 
Si et cna tsccnssesvatstcbeecuscos -10 
Middles, regular ee ee ee 

Middles, select, wide, 2@2% in.......... "65 
Middles, select, extra, 2% in. & up...... .90 

Dried or.salted bladders 
cc. ke SE CD Sr ee 


6- 8 in. wide, fiat.. 
Pork casings: 





eh eS ene 1.80 
Narrow, special, no 160 WE cin 0 cratins 1.90 
Medium, DED . Se crwcsvesececcsevuced 1.60 
CO aaa 1.35 
in ccc bsiccedeiesicescees 1.15 
Eten Wee, Per 260 ¥Ge........ccccccecs -50 
| RRC ae 19 
SA BODY WUD vc ccccccccsceecsceees -16 
Medium prime bungs..................6. 11 
ee ere -08 
Py OE Wa i vei diwhedu eb ebiswnes 19 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 






TI DE iis en cc cews saws eee 31 

DET 4 ¢ulbdstevccnnnnsinsseewee 33 38 
= pepper weccces Ceccvecccedeesececios 27 
Seknheesegorenweecubbekvewe 26 

ena y MP, pusaebegs cana tale 27% 32% 

EE aX want eaces-ceweresteseseey 19 24% 
GiRser,; FAMBICE. ..cccccseccciccccuccl 31 
eg Ee ee 28 
Mace, awd eee esecces 59 67 
2 aay 52 59 
East & West Indies rr 56 
— flour, fancy...... wevvtesbene 84 
CEVGS obi enteeeeerned eta sek 21 
N utmeg, aeey DUR catsausscccaed 24 
BES BOD cowcecsccientsccecs Tay 23 
East & ‘West nee Blend. 22 
Paprika, Spanish ......... 51 
Pepper, ere 35 
Red No. 1..... 26 
Black Malnbar Aoeeeeeee 11 15 
Ne ID in 6 a5 0.0: Sen swecinia eed 8 10 

Pepper, white Singapore.............. 13 16% 
OO BRS eT: 13% 17 
SOND ccccvesseces Se¢scenesecses 14 

SEEDS AND HERBS 

Ground 

Whole for Saus. 
NE id sins cctinaceccakieen 92 1.04 
Celery seed, French..........ccccccces 94 1.10 

COMMERCE DONE siceca. cscccacedes sheuas 20% 26% 

Coriander Morocco bleached....... coved esee 

Coriander Morocco natural No. 1..... 3 16% 

Mustard seed, fancy yellow aaa 


BEIED _ vcncevecscceeséoes 
a French ....... 



































WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on July 30, 1941: 


MARKET PRICES 


New York 





DRESSED BEEF 
City Dressed 
Choice, native, heavy 


CGNEO, BAGG, BOR cvccccccvccccccces 20 
Native, common to fair 


Western Dressed Beef 


Native steers, good, 600@800 Ibs 

Native choice yearlings, 400@600 Ibs... 
Good to choice heifers 18 
Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 


Western 


. 1 hinds and ribs......2 
. 2 hinds and ribs...... 


No k 

Rolls, reg. 4@6 lbs. 

Rolls, reg. 6@8 lbs. 

Tenderloins, steers 

Tenderloins, cows 

Tenderloins, bulls 

GED ¢ tinevecwcceveecavnascecs 2 


DRESSED VEAL 


Medium .. 
Common 


DRESSED SHEEP AND — 


Genuine spring lambs, good 


Genuine spring lambs, good to medium. ‘20% a: 2144 


Genuine spring lambs, medium......... 2 
Sheep, good 
Sheep, medium 

DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 


head on; leaf fat ir $17.00 @17.25 
18.37% @18.50 


in 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork loins, fresh, 10@12 lbs 

Shoulders, 10@12 lbs. av 

Butts, regular, 4-6 lbs 

Hams, regular, fresh, 10@12 lbs. av. 
Hams, skinned, fresh, 10@12 lb 

Picnics, fresh, 6@8 lbs 

Pork trimmings, extra lean, 90-95% +228 
Pork trimmings, regular 50% lean 
Spareribs, medium 


Pork loins, fresh 10@12 Ibs 
Shoulders, 6@10 lbs. av... 

Butts, regular, 144@3 lbs. 

Hams, regular, fresh, 10@12 lbs 
Hams, skinned, fresh, 10@12 ibs 
Picnics, fresh, 4@6 Ibs 

Pork trimmings, extra lean 90@95% 
Pork trimmings, reg. 50% lean 
Spareribs, medium 

Boston butts 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 

Regular hams, 8@10 lbs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 lbs. av 
Pienics, 6@8 Ibs. av 
Bacon, boneless, western 
Bacon, boneless, =. 
Beef tongue, light.. 

Beef tongue, heavy.. 


GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 
Prime No. 1 veals...22 3.10 
Prime No. 2 veals...20 
Buttermilk No. 1....17 
Buttermilk No. 2....16 
Branded gruby ...... 11 
Number 3 11 1.65 


BUTCHERS’ FAT 


Hrrononoce 


Szesas® 
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Fresh Beef: 
STEER, Choice: 


CHICAGO 


700-800 Ibs.? 


STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Commercial: 
400-600 Ibs.* 
500-700 Ibs. 

STEER, Utility: 
400-600 Ibs.* 

COW (All Weights): 


Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Commercial: 
50- 80 Ibs. oy 50@17.50 
80-130 Ibs. 7.00@18.50 
130-170 Ibs. is. 50@16.50 
VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 


SPRING LAMBS, Choice: 


14.50@16.50 


SPRING LAMBS, Good: 


30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 


SPRING LAMBS, Commercial: 
All weights 

SPRING LAMBS, Utility: 
All weights 

MUTTON (Ewe), 70 Ibs. down: 


Good 
Commercial 
Utility 


Fresh Pork Cuts:* 


LOINS No. 1 (Bladeless Incl.): 


8-10 Ibs. 

10-12 Ibs. 
12-15 Ibs. 
16. 22 


SHOULDERS, Skinned N. Y. Style: 
19.00@20.00 
BUTTS, Boston Style: 
4-8 Ibs. 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 


22.00@23.00 


13.00@14.00 


15.00@15.50 


BOSTON NEW YORE 


BONED $18.50 
$18.00@19.00 18.00@19. $19.00@ 
18.00@19.00 18:00 18. ay ty 4 


17.50@ 18.50 
17.00@18.00 z 17.50@18.50 
17.00@18.00 ? ’ 17.50@18.50 


14.50@15.00 
14. WGlLN 


see eeees 


20.00@21.00 


18.00@19.00 
19.00@20.00 


17.00@18.00 
17.00@18.50 


16.00@17.00 
17.00@18.00 





17.00@18.0 


14.00@16.00 15.00@17.00 


11.50@12.50 
10.00@11.50 
8.00@10.00 





1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
Chicos. “3skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight and 


calculated carcass bases. 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib........ colt 
Fresh steer tongues, 1. c. trimmed, wie Ib. 30 
Sweetbreads, beef, per Ib se 
Sweetbreads, veal, a pair........ . 60 
Beef kidneys, per Ib......... Soseecoccesecoces " “ld 
Mutton kidneys, each........ ecccccee eocccccccecs 
Livers, beef, per Ib.. 

Oxtails, per Ib. 

Beef hanging tenders, per lb.. 

Lamb fries, & P@ir.......sceeeeseeeeeeee eoseeraal 


MAKING FRESH SAUSAGE 
“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 


FINANCIAL NOTES 


Plans for the sale of the remaining 
1,500,000 shares of Libby, McNeill & 
Libby capital stock owned by Swift & 
Company have been announced by Wil- 
liam B. Traynor, Swift vice president 
and treasurer. Agreement by the De 
partment of Justice and approval by the 
District Court of the United States for 
the District of Columbia will be sought, 
subject to which it is expected that 
amendments to the previous registra- 
tion will be filed with the SEC. 
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Continued Steadiness Is 
Tallow and Grease Keynote 


NEW YORK, JULY 30, 1941 


TALLOW.—Market was very steady 
the past week; upward of 1,000,000 Ibs. 
of extra changed hands at 8c, unchanged 
from last week. Leading soapers were 
puyers, while producers rather gener- 
ally let go of some supplies. Demand 
was unsatisfied at the 8c level, with buy- 
ers bidding this figure and sellers hold- 
ing for %4c higher. The reactionary 
trend in lard appeared to have induced 
tallow producers to let go for a time, but 
firmness elsewhere, and their well sold- 
up position, brought a firmer attitude. 
Edible was quoted at 8% @8%c; extra, 
8@8 %¢c, and special, 7%c. 

STEARINE.—The market was rather 
quiet during the past week, but re- 
mained steady at the 9c level. 


OLEO OIL.—Dullness and steadiness 
characterized the market. Extra was 
quoted at 10%@llc; prime, 104%@ 
10%c, and lower grades, 10@10%%c. 


GREASE OIL.—A firmer market pre- 
vailed and prices advanced from % to 
se over the previous week. No. 1 was 
quoted at 12%4c; No. 2, 11%c; extra, 
12%c; extra No. 1, 12%c; winter 
strained, 12%c; prime burning, 13%4c, 
and prime inedible, 13c. 

NEATSFOOT OIL.—Demand was 
fair and the market unchanged to %c 
higher than the previous week. Quota- 
tions were: extra, 12%c; No. 1, 12%e; 
prime, 12%c; pure, 17%c, and cold test, 
25%c. 

GREASES.—Grease market at New 
York was very steady with moderate 
trade passing at 7%c for yellow and 
house, unchanged from previous sales. 
Although offerings were moderate, con- 
sumers appeared to be marking time. 
There were indications they would take 
further supplies if offered at the last 
sales levels. Steadiness in tallow domi- 
nated the grease trend. Choice white 
was quoted 8@8%c; yellow and house, 
75c, and brown, 7c. 


CHICAGO, JULY 31, 1941 


TALLOW.—Market showed a little 
additional strength early this week, 
with offerings light and mainly outside 
smaller production, moving in a scat- 
tered way. Large producers talked 4c 
up on tallows; good prime was reported 
salable at 8%%c, outside point. Market 
appeared a bit easier Tuesday; there 
was light trade involving a few tanks of 
prime at 8c, delivered southeast point. 
Prime was offered at 8c, Chicago. At 
midweek, one large consumer was 
credited with taking fair quantity of 
tallow basis 8c for prime and 7%c for 
special; some dealer interest in other 
quarters same basis. Thursday’s quota- 
tions at Chicago were: edible, 8@8%c; 
fancy, 8c; prime, 8c; special, 7%c, and 
No. 1, 7% @7%e. 

STEARINE.—This market was quiet 
but steady. Prime was quoted at 9c and 
yellow grease stearine 74@7%c. 


OLEO OIL.—Market held steady with 
demand limited. Extra was quoted at 
10%c and prime at 10c. 


GREASE OIL.—Quotations this week 
were: No. 1, 11%c; No. 2, 114%c; extra 
11%c; extra No. 1, 11%c; extra winter 
strained, 12c; special No. 1, 11%c; 
prime burning, 12%c; and prime inedi- 
ble, 12%c. Acidless tallow oil, 11%c. 

NEATSFOOT OIL.—Quotations this 
week were: Cold test, 25c; extra, 11%c¢; 
No. 1, 11%c; prime, 12¢ and pure, 17c. 


GREASES.—No major price changes 
were recorded in the Chicago grease 
market this week. Light offerings, 
mainly of outside smaller production, 
were the rule early in the week. A large 
consumer was in the market for white 
grease at 7%c, prompt, Cincinnati. On 
Tuesday, yellow grease reported salable 
early at 7%c, southeast point; bidding 
7%c, Chicago, for white grease. Thurs- 
day’s grease quotations were: choice 
white, 7%c; A-white, 7%c; B-white, 
7c; yellow, 734@7%c; brown, 7@7 ce. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, July 31.) 
By-products held about steady this 
week on light offerings; some items are 
in very short supply. Sales were not in 
large volume. 


Blood 
Blood continues to sell at list. 


Unground 


Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia 


Unground, 6 to 10% choice quality 
Liquid stick 


Feeds firm on fair demand. 


60% digester tankage 

50% meat and bone scraps 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50 $40.00@42.00 
Steam, ground, 2 & 26 37.50@40.00 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton.. 

Hoof meal 


Per ton 
an 3.50 & 10c n. 
.00 


Dry Rendered Tankage 
Slightly easier tendency. 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test) $ 1.02% 

above 48% protein (high test).... 97% 
Soft pressed pork, ac. grease and 

quality, ton 
Soft pressed beef, ac. grease and 

quality, ton 


Gelatine and Glue Stocks 


Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings. 
Pig skin scraps and trim, per lb 


Bones and Hoofs 


Per ton 
$65.00@75.00 
65.00 


Blades, we. shoulders & thighs.. = =e 

Hoofs, it oo@si. 50 
Hoofs, house run, unassorted 7.00 
Junk SR i AS Ba a a RS 21.50@29.00 


Animal Hair 


Summer coil dried, per ton 
Winter processed, black, Ib 
Pie ns processed, gray, lb 
Summer processed, gray, lb 
Cattle switches 











“BOSS” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 


to keep clean. 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Place Station, Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports.........cseecccceces $29.00 

Blood, dried, 16% per unit 

Unground fish scrap, dried, 114% a 

16% B. P. L., f.o.b. fish factory. 0 & 10¢ 
Fish meal, foreign, 11442% ammonia, 

B. P. In, GL2. @ 55.00 
August shipment . 55.00 
Fish scrap, acidulated, 70% ammonia, 

A. P. A., f.o.b. fish factories.........2. 75 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and —aee 00 cnestieus vacecee. ee 

in 200-Ib. 

in 100-lb. bags 
Fertilizer tankage, 

10% B. P. L. bulk 
Feeding tankage, a oe 

nia, 15% B. P. L. bulk 


10-12% ery 
50 & 10c 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 

ee GO. Gide cixacecevessccasasesscess 44 $37.50 
Bone meal, » 4% % and 50%, in bags, 

SOC RS 38.50 
Supe rphosphate, bulk, f.o.b. Baltimore, per 

ton, 16% 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, July 30, 1941 
Feeding tankage sold this week at 
$4.50 and 10c, f.o.b. New York, with 
supplies very limited. Cracklings, sell- 
ing at 95c, same basis, were firm. Blood 
is moving more slowly; offered at $3.50, 
f.o.b. New York, with interest slack. 
Some South American blood sold at 
$3.30; additional offerings at $3.40, c.i.f. 
Fish scrap declined to $4.50 and 10c, 
f.o.b. fish factories, due to increased 
catch of fish. The markets were rela- 
tively firm this week. 





VEGETABLE OILS 


Crude cottonseed oil, = tanks, 
Valley points, promp 

White deodorized, in tbl. 

Yellow, deodorized 

Soap stock, 50% f.f.a., f.o.b. consuming 
points 

Soybean oil, f.o.b. mills, in tanks 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers tanks, f.o.b. coast.. 6 hy 

Refined coconut, bbls., f.o.b. Chicago. ..124@12% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic  eemens 
White animal 


Milk churned pastry 
Vegetable type 


Cotton Oil Futures Range 
Up and Down Indecisively 


and filled in the New York market 

this week in mixed trade. The 
market met support and covering by 
shorts on the setbacks, but the bulges 
ran into profit taking and selling stim- 
ulated by a weaker tone in lard. 

Cash oil activity was limited and this 
served to check speculative absorption 
of oil futures. At times there was some 
buying of the nearbys by refining in- 
terests, presumably in lifting hedges. , 

Brokers with refiner connections were 
good buyers of December and January 
oil on Tuesday and Wednesday, but it 
was believed that this demand was spec- 
ulative and presumably in spreading 
with lard. 

There was nothing definite from 
Washington as to the ceiling on cotton 
oil; OPACS is said to be investigating 
the crude and processed oils supply situ- 
ation. 

Some in the trade estimate July cot- 
ton oil consumption at 250,000 bbls. 
compared with 323,000 bbls. in June and 
263,000 bbls. in July, 1940. Consumers 
are now showing some tendency to work 
off supplies pending price control devel- 
opments. 

COCONUT OIL.—Trade was quiet at 
New York but the market was steady 
pending Far Eastern developments. 
Available tonnage was reported to be 
more scarce. New York coconut oil was 
quoted from 7%c for nearby to 7%c for 
forward shipment. The Pacific coast 
quoted nearby at 6c. 

CORN OIL.—Offerings were scarce 
and the market nominally 12%c, New 
York. 

SOYBEAN OIL.—Moderate business 
has been passing, but trade in general 
has been dull and the market had an 
easy undertone. Spot oil, New York, 
sold at 9%c; first half of September at 
9%c, while a few tanks of new crop 
changed hands at 9c. 

PALM OIL.—The last business passed 


CC tna fited int oil futures backed 


at New York at 65gc. The market was 
quiet and quoted 6% @6%c 

PEANUT OIL.—The market was 
purely nominal at 11%c. 

OLIVE OIL FOOTS.—The New York 
market was dull but very steady at 
16%c in drums. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes. 
day at 10%c paid; Texas, 10%c nominal 
at common points; Dallas, 10%c nom, 

Futures market transactions for the 
week at New York were: 


FRIDAY, JULY 25, 1941 
—Range— —Closing— 

High Low Bid Asked 

11.80 nom 


11.80 11.81 
11.62  68tr 


Sales 
August 
September ... 
October 
November 
December .... 
January 
February eeee 
March 11.65 

Sales 133 contracts. 


MONDAY, JULY 28, 1941 


11.73 
11.55 


11.81 
11.63 
11.55 
11.50 


11.47 
11.48 
11:62 


a 
11.90 11.90 
11.68 
11.62 
11.62 


11.98 
11.83 
11.74 
11.74 


September ... 
October 
November .... 
December 
January 
February 
11.69 


Sales 72 contracts. 


TUESDAY, JULY 29, 1941 


ae i siiand aa 11.90 

22 11.90 11.81 11.90 

 — 2B Be Be 6h 

November .... .. cece sese 11.73 
December 11.65 11.52 11.65 
January 11.68 11.55 11.68 
Fobeuary ..-.. «- aie wee 11.69 
March eee 11.73 


Sales 134 eontencts. 


WEDNESDAY, JULY 30, 1941 


11.80 
11.82 
11.64 


September ... 11.92 11.51 
October 11.75 11.40 

November .... PE evince 11.64 
December .... 11.66 11.30 11.58 
January 11.68 11.60 11.55 
February .... .. one weet 11.60 
March ntee cece 11.63 

Sales 179 contencts, 


THURSDAY, JULY 31, 1941 


September ... 8 11.73 11.70 11.65 
October 11.50 
December .... 


(See page 34 ‘te later tambete} 





























Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
ity of the melters. If you are interested 


power and labor . . 
in lowering the cost of 





MsM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 


aMEW YORK 





your finished product, 
investigate the new 
M & M HOG. There's 
a size and type to meet 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








yourneed. Write today! 
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BUENOS AIRES 


THE 


CASING HOUSE 
Berar. Levies Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 
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Softening Water 


(Continued from page 16.) 


poiler water in the steam. The boiler 
should have ample steaming space be- 
tween the water line and the steam noz- 
gle or outlet. Devices such as baffles, 
steam purifiers and dry pipes also aid in 
increasing steam purity. It is obvious 
that the tendency for water to boil over 
into the steam lines will rise as the 
steaming rate increases. For maximum 
steam purity, therefore, the boiler 
should not be operated above its guar- 
anteed rating. 

Routine chemical tests on boiler wa- 
ter samples are very helpful as a guide 
in the use of corrective materials and 
in regulating blow down. Such simple 
tests give a positive index of scale- 
forming and foaming tendencies. Purity 
of steam may be checked continuously 
by measuring and recording the elec- 
trical conductivity of steam condensate, 
or periodically by chemical analysis of 
samples. Rigid control will add years 
of repair-free service to steam lines, 
turbines and steam engines. Such rou- 
tine tests may be made under proper 
supervision by operators who are not 
chemists. 


Pure Steam for Processing 


Steam of high purity is essential 
from a sanitation standpoint when it 
is used in product processing. In nearly 
every meat plant, steam is used in 
direct contact with meat, any contami- 
nation of the steam with boiler water 
or oil may impart an objectionable taste 
or odor to the product. High steam 
purity is not only desirable but abso- 
lutely necessary. The cost of replace- 
ment and repair of equipment through 
carryover of solids may be serious, 
but the loss of customers and good will 
through any contamination of product 
by impure steam is far more serious. 


Some years ago it was considered a 
necessary evil to shut down boilers for 
periodic removal of scale by laborious 
chipping and turbining. Corrosion or 
scaling of steam lines, turbine blades, 
traps, etc. was considered unavoidable. 
Now, due to advanced knowledge of 
the causes and methods of prevention, 
cleaning and replacement costs have 
been greatly reduced in plants which 
give due consideration to boiler feed 
water conditioning. 


Chemical conditioning of raw water 
for boiler feed use has emerged from 
its period of experimentation and be- 
come a science based on fundamental 
facts. The cost of such correction is 
more than justified by savings. 


PORK OFF STAMP LIST 


The U. S. Department of Agriculture 
announced late this week that pork, lard 
and vegetable shortening will not be 
distributed under the blue food stamp 
plan during August. They will be re- 
placed on the list of surplus farm com- 
modities when the supply situation war- 
tants, the department stated. 








““LIFE BEGINS AT 40” 


| 


STOP IT 
with 


When meat temperatures reach 40°, mold life begins and spoilage losses 


| mount. Deliver your meats at the same temperature as the cooling room - 38° - 


| and sales and profits rise. 


BATAVIA Refrigerated Bodies maintain proper temperatures constantly, 


| positively and economically. Write for specifications and prices for a Refrigerated 


Body to fit your needs. 


BATAVIA BODY COMPANY « BATAVIA, ILLINOIS 
SEE FOR YOURSELF! 











$ pe WAY your potential customers react to 
your package design has much to do with 
sales. Sutherland’s new Package Design 

Checking Chart has grown out of many years 

of experience in designing and producing 

packages that create the suggestion to buy. 

The important ‘‘characteristics’’ of a success- 

ful package design are fully 

covered. Using a point 

system of evaluation, you 

“score’”’ your package as 

your customers see it. 


x * 


Sutherland’s Package 
Design Checking Chart will 
be sent without cost or 
obligation. 


x * 
JUST SEND THE COUPON 





SUTHERLAND PAPER COMPANY, Kalamazoo, Mich. Dept. NP-8 
GENTLEMEN: KINDLY SEND ME YOUR PACKAGE DESIGN CHECKING CHART. 
NAME 











COMPANY 
ADDRESS 
CITY 
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HIDES AND SKINS 





Packers moving current production 

hides quietly at steady prices—Bulls 

reported sold '%c higher—Market 

firm but volume of business not be- 
ing disclosed. 


Chicago 


PACKER HIDES.—While only a lim- 
ited trade has been reported so far this 
week in the packer hide market, involv- 
ing 6,000 June-July hides at a western 
plant of one packer, it is generally ad- 
mitted that there is a considerable vol- 
ume of business passing quietly at un- 
changed prices for June-July take-off. 
It is reliably reported that the big pack- 
ers are moving the equivalent of their 
weekly production steadily. 


The only reported change in values 
this week was on native and branded 
bulls; while no confirmation has been 
definitely available by the sellers, bulls 
are understood to have sold quietly in 
several directions at %c advance, or 
12%c for natives and 11%c for branded 
bulls. 


Sole leather tanners had been a little 
slow to take the prior to July butt 
brands and Colorados but these are now 
said to be fairly closely sold up, the 
only unsold brands prior to July take- 
off being scattered cars at slow making 


smaller plants, which are held at the 
full list. 

Reported trading consisted of 1,000 
butt branded steers at 15c, 3,500 Colo- 
rados at 14%c, and 1,500 branded cows 
at 15c, all of June-July take-off, these 
being steady prices. 

There is some doubt as to whether 
total sales for the week will be reported 
later. However, the market is said to 
be in a very firm position and generally 
well sold up, with demand for all light 
hides, cow descriptions and native steers 
in excess of available offerings. 

Withdrawals from Exchange ware- 
houses during first 28 days of July to- 
talled 18,638 hides, as compared with 
6,817 during same period in June. Ware- 
house stocks on June 28 were 255,746 
hides, plus 4,271 awaiting certification. 

OUTSIDE SMALL PACKER.—The 
market on outside small packer all- 
weight natives of current take-off con- 
tinues quotable in a range of 14%@ 
14%c, selected, with brands %c less, 
according to take-off and section, for 
around 46-48 lb. avge. Very light aver- 
age stock of choice quality is said to 
be salable up to 15c, but such offerings 
are rather scarce. 

PACIFIC COAST.—At the close of 
last week, one of the larger Pacific 
Coast packers sold July production of 


two plants totalling about 15,000 hides 
at steady price of 13%4¢, flat, for steers 
and cows, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES. 
There has been very little news from 
the South American market this week, 
There is said to be a considerable quan. 
tity of hides already sold and still await- 
ing shipment, due to shortage of ship. 
ping space, while unsold holdings are 
rather moderate. Last reported trading 
in Argentine frigorifico standard steers 
was at 88 pesos, equal to 13%c, cif, 
New York, with reject heavy steers at 
83 pesos or about 138c. 


COUNTRY HIDES.—tThere is not a 
great deal of trading coming to light in 
the country market. Buyers and sellers 
are usually a minor fraction apart in 
their ideas of values but this appears to 
be sufficient to delay trading. A car un- 
trimmed all-weights sold late this week 
at 12c, flat, del’d Chgo., and this is re- 
ported available for reasonably good 
stock around 47-48 lb. avge. but very 
few available that basis, while buyers 
generally claim they cannot afford to 
pay above 12c except possibly for choice 
light average stock. Heavy steers and 
cows are quoted 10%@llc, flat, 
trimmed; steers are rather difficult to 
move, while cows alone are reported 
salable at 11c. Trimmed buff weights are 
quoted 12% @12%c, flat, equal to 13%@ 
13%c, selected. Trimmed extremes are 
not overly active at 13%@13%c, flat, 
equal to 144% @14%%c, selected. Bulls 
are quoted 7%4@7%e, flat. Glues are 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 














SERVE YOU 
We Can Build It 


© Under some circumstances a truck specially desi oo 
for its job can save a crew of men a minute an 
hour, adding up to $10,000 a year. 

oad experience in i for many industries 
very type of unit _oow — gear gives 
po “y-/ @ ability to so a —-—elimaanaaae 
yours. Tell your troubles to man. 


ERUIC ERUICE 
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Table Truck— 
One of 100 Custom 
Built Models 
SERVICE 


CASTER & TRUCK CO. 
710 N. Brownswood Ave., 
Albion, Mich. Eastem Fac- 
eeys 444-48 poqents> 
Ave., Somerville (Boston), 
Mass. Toronto, Canada: 
United Steel Corporation, 
Ltd., SCaT Co. Division. 





MAX SALZMAN, INC. 


1310 WEST 46th STREET, CHICAGO, ILLINOIS 
ez 


CLEANERS OF HOG AND SHEEP CASINGS 
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nominal at 9%@9%c, flat. All-weight 
pranded hides are well held at 10%c. 


CALFSKINS. — Packers were well 
sold up earlier to end of June on calf- 
skins and there has been no trading re- 
ported this week in July take-off. Ceil- 
ing prices are obtainable without diffi- 
culty, or 27c for northern heavies and 
9314c for lights, with the possibility of 
a little quiet trading which has not been 
reported on account of the generally 
tight position of the market. 

There is an unsatisfied demand for 
Chgo. city calfskins at full ceiling prices 
of 20%c for 8/10 lb. and 23c for 10/15 
Ib., and it is indicated that quiet sales 
are made this basis although not re- 
ported. Straight countries are quotable 
around 17%¢, flat, trimmed. Chgo. city 
light calf and deacons are quotable at 
ceiling price of $1.43. 

KIPSKINS.—Some action is expected 
shortly on packer July production of 
kipskins. Last trading was at 20c, the 
ceiling price, for all descriptions, in- 
cluding northern and southern natives 
and over-weights as well as brands. 


Chicago city kipskins last sold at 20c 
and this figure is said to be obtainable 
for the limited production coming on the 
market. Straight countries are quoted 
15% @16c, flat, trimmed. 

Some packer July regular slunks were 
offered out this week at $1.25, as against 
last paid price of $1.15. 

HORSEHIDES.—tTrade is not overly 
active on horsehides and some buyers 
claim they are working at not over the 


inside figures of the ranges quoted, 
while others report a little trade at up 
to top figures. City renderers, with 
manes and tails, are quoted $6.50@6.60, 
selected, f.o.b. nearby shipping points; 
ordinary trimmed renderers $6.15@6.25, 
del’d Chgo.; mixed city and country lots 
$5.75@6.00, Chgo. 
SHEEPSKINS.—The market on dry 
pelts appears unchanged around 24@ 
24\6¢ per lb., del’d Chgo., for full wools. 
Packers have enjoyed a good demand 
throughout the shearling season and 
production is now comparatively light, 
with firm prices available for anything 
offered. One packer sold a car this week 
at steady prices of $1.75 for No. 1’s, 
$1.30 for No. 2’s and 85c for No. 3’s. 
Pickled skins last sold at $6.75 per doz. 
and market generally quoted around 
this figure, although $7.00 has been 
asked. Northern native lamb pelts are 
quotable around $2.00 per cwt. live 
weight basis, with $2.05 reported in one 
quarter; western spring lambs quoted 
around $2.15@2.25 per cwt. live weight 
basis. Outside small packer lamb pelts 
are generally quoted around $1.40@1.50 
each, selling on a per piece basis. 


New York 


PACKER HIDES.—A Jersey City 
packer, as previously reported, is sold 
up to end of July, with 15c paid previous 
week for native steers, butt brands, and 
all-weight cows, while Colorados moved 
at 144%c. Other packers have been ask- 
ing 15¢ for July Colorados but no trad- 
ing has been reported this week. 


CALFSKINS.—There has been a lit- 
tle quiet trading at New York by collec- 
tors at full ceiling prices for limited 
quantities of various weights; collector 
4-5’s are quotable at $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 veal kips 
$3.95 and 17 lb. up $4.35. No further 
trading by packers has been reported 
but full ceiling prices reported obtain- 
able; packer 5-7’s are quotable at $1.80, 
7-9’s at $2.80, 9-12’s $3.80, 12/17 veal 
kips $4.20, and 17 Ib. up $4.60. 


Barbecue Business 


(Continued from page 17.) 


are called. At barbecues handled by 
these meat experts, the steaks are 
grilled half done, 12 minutes on one side 
and 10 on the other; then, just -before 
being eaten, they are placed in the oven 
for 8 minutes. 

Commenting on the revival of interest 
in heartier eating, Clementine Paddle- 
ford, New York Herald Tribune, says: 

“During the prohibition years, the 
beefsteak (barbecue) degenerated into 
polite little gatherings in home bars. 
And women were there. Women are a 
corruptive element. They want to intro- 
duce napkins and fruit cups and such 
silliness. Now the old-fashioned beef- 
steak is coming again to full flower. 
Beer and meat on the menu, only men on 
the guest list, only band music and that 
played to an accompaniment of ecstatic 
grunts of gluttonous pleasure.” 





“ror FREE BOOK 





Read about ZIPP Casings, the two-way 
profit-makers that increase your earnings 
first, by cutting production costs, second 
by adding sales-appeal to your product. 
New ideas for profitable new items! 
Write today! 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Illinois 








NEW LIGHT ON YOUR CLEANING PROBLEMS 


52 WAYS TO CUT 
CLEANING COSTS 


ABSOLUTELY FREE to packing 
plant executives, the NEW 16-page 
Oakite DIGEST is the most complete 
yet concise compilation of money-sav- 
ing cleaning data ever issued! Des- 
cribes successful methods for doing 
over 52 sanitation jobs... from clean- 
ing ham boilers tomaintaining air con- 
ditioning equipment. . . better, easier, a 


faster! Get your copy now! 
THE FREDERICK IRON & STEEL CO. 
FREDERICK, MARYLAND 


SAVE MONEY 
ON THESE JOBS 
CLEANING 


HAM BOILERS 


© TYPES: Horizontal or vertical; Single 
suction, single stage; Single suction; 
multi-stage; Double suction, single stage; 
Double suction, multi-stage. 


© MATERIALS: Stainless steels, acid 
resistant bronze, nickel, lead or any 
alloy required for the service. 


GUARANTEED! 


BACON HOOKS land wt eee 


coun be eLeys teed for workmanship 


MEAT TRUCKS and for the service 


for which they ore © ppsye: Direct connected, belted, chain 


or gear. 





OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 
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NEW YORK HIDE FUTURES 


Monday, July 28.—Sept. 14.65@14.70; 
Dec. 14.60@14.69; Mar. 14.60@14.69; 
June 14.60 n; 14 lots. 

Tuesday, July 29.—Sept. 14.65; Dec. 
14.60@14.65; Mar. 14.58 b; June 14.58 
n; 28 lots; unchanged to 2 lower. 

Wednesday, July 30.—Sept. 14.48@ 
14.55; Dec. 14.42 b; Mar. 14.44 n; June 
14.42 n; 19 lots; 14@18 lower. 

Thursday, July 31.—Sept. 14.45@ 
14.52; Dec. 14.40@14.50; Mar. 14.40 n; 
June 14.40 n; 22 lots; 2@4 lower. 

Friday, Aug. 1.—Sept. 14.55; Dec. 
14.50b; Mar. 14.56n; June 14.50n; 49 
lots; 10@16 higher. 


CHICAGO COTTON OIL 
Closing Prices 

Monday, July 28.—Sept. 11.85 b; Oct. 
11.75 ax; Dec. 11.70 ax; Jan. 11.70 ax; 
cash 12.15 n. 

Tuesday, July 29.—Sept. 11.90; Oct. 
11.70; Dec. 11.65; Jan. 11.65; all b; cash 
12.20 n. 

Wednesday, July 30. —Sept. 11.70 b; 
Oct. 11.60 b; Dec. 11.60 ax; Jan. 11.61 
ax; cash 11.95. 

Thursday, July 31.—B.P.S. Sept. 
11.70; Oct. 11.52; Dec. 11.45; Jan. 11.52; 
all n; cash 12.00 n. 

Friday, Aug. 1.—Sept. 
11.49; Dec. 11.45; Jan. 
cash 12.00n. 


11.70; Oct. 
11.47; all n; 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard futures closed steady but gov- 
ernment purchase of only 1,250,000 lbs. 
of lard was disappointing. Top hogs at 
Chicago were $11.60, with bulk of sales 
$10.00@11.55. Provision market ap- 
peared in a rather tight position on 
green joints of all descriptions with 
FSCC purchases of meat a strengthen- 
ing factor. 


Cottonseed Oil 


Valley and Southeast crude were 
quoted at 10%c, nominal; Texas, 10%@ 
10%c; Dallas, 105¢c, nominal. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
11.66@11.70; Oct. 11.49; Dec. 11.46; 
Jan. 11.48; Mar. 11.48@11.60; 57 lots; 
closing steady. 


FSCC Purchases 


WASHINGTON (Special). — Pur- 
chases by the Federal Surplus Com- 
modities Corp. on July 31 were: 7,005,- 
000 Ibs. of cured pork; 4,376,188 lbs. of 
canned pork products; 1,230,576 Ibs. of 
lard and 7,000 100-yd. bundles of hog 
casings. 














CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 1, 1941: 


PACKER HIDES 


Week ended Prev. 
Aug. 1 week 
Hvy. nat. strs. @15 @15 
Hvy. Tex. strs. @15 
Hvy. butt brnd’d 
strs. @15 @15 
Hvy. Col. strs. @14% 
Ex-light Tex. 
strs, @15 
Brnd’d cows.. 15 
Hvy. nat. cows. 1 
Lt. nat. cows. 7 15 


ee 11 
=n esac : 


Kips, ov-wt. 

Kips, brnd’ a. 
Slunks, reg. 
Slunks, bris.. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..144%@14% 14% Hb 4 
Branded 13% @14% 13% 
Nat. bulls....10%@11 10%@11 
Brnd’d bulls..10 @10% 10 @ 
Calfskins ....204%@23 20% = 


Kips 2 « 
Slunks, reg...95 @1.00n 95 ¢ 
Slunks, hris.. @55in 


COUNTRY HIDES 
.10%@ at 10%@11 


pass 
-184@ tt 4 
Extremes .... 
Bulls 
Calfskins .... 
Kipskins ..... 
Horsehides .. 


@20 
i 15@1.25 
@65 





55n 


Hvy. steers.. 


FF BK 
a RRR 


iin 
LOND OOD 


@LHHLDLHDHA 
rows. Sa Pa 


Ole ee 


5. 75@6.60 5.75@6.50 


SHEEPSKINS 


Pkr. shearlgs. @1.75 @1.75 1.27% @1.35 
Dry pelts 24 @24% 24 @24% 18 @I19 


» 
wn 





TRADE MARK REG, U.S. PAT OFF, 





Sayer §:Gmpany 


Producers - Exporters - Importers 


Inc. 


New York City 





SAUSAGE CASINGS 





Chicago 





Melbourne 
Tientsin 
Istanbul 


Cable Address 
**Oegreyas”’ 











STED 


FOR 


DMAN 2-STAGE 
GRINDERS 


CRACKLINCGS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones 
etc., to desired fineness in one 
operation. Cut a, costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN'S FfounpRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A 





SOLVAY SALES CORPORATION, 40 Rector St., New York, N.§Y. 
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LIVESTOCK MARKETS cc, oni 





i ceemeem 


Lamb Crop for 1941 
Set New High Record 


HE 1941 lamb crop set a new high 

record for numbers, according to a 
report by the U. S. Department of Agri- 
culture. Estimated at 34,549,000 head, 
the 1941 lamb crop is 1,660,000 head, or 
5 per cent, larger than the previous 
record crop of 1940, and is 13 per cent 
larger than the average for the ten 
years, 1930 to 1939. 

The lamb crop this year is of record 
size in both the native and western 
sheep states. The rather sharp gain over 
1940 is a result of a 1 per cent increase 
in the number of breeding ewes, and of 
a record percentage lamb crop (average 
number of lambs saved per 100 ewes). 
The percentage lamb crop this year is 
90.8 compared with 87.6 in 1940 and a 
ten-year average of 84.1. 


The native lamb crop this year is esti- 
mated by the Agricultural Marketing 
Service at 11,826,000 head, an increase 
of 613,000 or about 5 per cent over 1940, 
and about 8 per cent over the ten-year 
average. The number of breeding ewes 
over one year old is about 1 per cent 
larger this year than last and the per- 
centage lamb crop is up from 97.3 to 
101.3. 

The increase over 1940 is largely in 
the West North Central states, where 
the number of breeding ewes and the 
percentage lamb crop are both up. In 
other regions of the native lamb states 
the number of ewes is little different 
from 1940, but the percentage lamb crop 
is larger. 

The 1941 lamb crop in the 13 western 
sheep states of 22,723,000 head is the 
largest on record. It is about 1,050,000 
head or 5 per cent larger than the pre- 
vious record crop of 1940, and about 16 
per cent above the ten-year average. 
Compared with 1940, the number of 


breeding ewes, estimated at 26,366,000, 
is up about 1 per cent and the per- 
centage lamb crop is up from 83.2 to 
86.2. This percentage lamb crop has only 
been exceeded in one other year, 1926, 
when it was 86.8. 


HOG-CORN RATIO IMPROVED 


Prices of both corn and hogs have 
advanced steadily during the past four 
months. The rise has been more pro- 
nounced for hogs than for corn, how- 
ever, and this has been reflected in con- 
siderable improvement in the hog-corn 
price ratio. The average price of hogs at 
Chicago in March was $7.65, and the 
average price of No. 3 Yellow corn was 
65%4c. The hog-corn price ratio for the 
month was 11.6, which is about the long- 
time average, or the dividing line be- 
tween a favorable and an unfavorable 
relationship in hog and corn prices, ac- 
cording to the U. S. Department of 
Agriculture. Corn prices advanced about 
8%c from early March this year to July, 
but hog prices rose about $3. The hog- 
corn price ratio, based on Chicago aver- 
age prices for the week ended July 26, 
was 14.9, highest since March, 1939. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during June: 

May, June, 
1941 1940 
Per- Per- 
cent cent 
Cattle— 
54, 54.62 54.57 
Cows and heifers \ 40.63 40.30 
Bulls and stags > 4.75 5.13 


Hogs— 
Sows ‘ . i 55.39 
‘ 9 43.69 
92 
Sheep and lambs— 


Lambs and yrigs 
Sheep 


CATTLE IMPORTS SLUMP 


Imports of cattle from Canada and 
Mexico during May totaled 69,798 head, 
compared with 91,733 head in April and 
84,636 head last May. Of this total, 
17,122 head came from Canada and 52,- 
676 head from Mexico. The number 
imported from Canada was little more 
than half the number shipped last May. 


In the heavy cattle class (700 lbs. and 
over) 7,389 head came from Canada 
and 218 head from Mexico. In the 
feeder class (200-700 lbs.) 451 came 
from Canada and 47,613 head from 
Mexico. Calves shipped in from Canada 
totaled 9,282 head; from Mexico, 4,845 
head. 


Canadian cattle exports to the U. S. 
during the second quarter of 1941 were 
at a rate less than half as large as the 
quarterly low duty quota of 51,720 head 
for heavy cattle. Light marketing of 
cows, with the shifting of dual-purpose 
cows to the dairy industry, indicates that 
herds are being rebuilt and a relative 
shortage for slaughter or export will 
exist until at least 1942. 


During the first quarter of 1940 only 
19,705 head of heavy Canadian cattle, 
or 38.1 per cent of the eligible number, 
were shipped; during the second quar- 
ter, 37,886 head or 72.3 per cent; the 
third quarter, 30,294 head, or 58.6 per 
cent and in the final quarter, 37,278 
head or 72.1 per cent of the quarterly 
quota—a total of 124,663 head for 
1940. This year the number exported 
to the United States will be even 
smaller than in 1940, and is expected 
to total nearly 100,000 head under the 
annual quota of 193,950. Shipment of 
calves to the United States so far this 
year has also been at a reduced rate. 


One of the main reasons for reduced 
exports to the United States is that 
Canadians have an attractive domestic 
market for cattle. Consumer demand 
for beef has increased because of larger 
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earnings in many Canadian homes. Re- 
quests that Canadian people use less 
pork so that overseas needs may be 
filled also tend to increase beef con- 
sumption. 


Imports for May and the first five 
months of 1941, and comparable periods 
in 1940, as reported by the U. S. De- 
partment of Agriculture, are shown in 
the following table: 


5 mos. 
1940 


5 mos. 
1941 


May, 
1941 


May, 
1940 
Canada— 
Over 700 lbs 
200-700 Ibs. 
Under 200 Ibs 


17,282 40,276 
645 1,845 


o7 
27, 


52,731 
1,962 
15,523 32,826 

2 33,450 69,161 87,519 
GORE Tee Wei cccccces 
200-700 Ibs 


468 25,477 25,008 
Under 200 Ibs. ...... 7 


> 
45,377 252,978 189,172 
5,341 33,742 23,913 
51,186 312,197 238,093 
700 lbs. and over: 
Canada 
Mexico 


17,282 
468 


17,750 


40,276 
25,477 


52,731 
25,008 
65,753 77,739 
200-700 Ibs. : 


Canada 
Mexico 


1,845 


, 1,962 
252,978 


189,172 
46,022 


254,823 191,134 


Under 200 Ibs.: 


Canada 
Mexico 


15,523 


5,341 


27,040 
33,742 


32,826 
23,913 
20,864 
84,636 


56,739 


325,612 


60,782 


Grand total ........ 69,798 381.358 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., for the week 
ended July 24: 

Cattle 
Week ended July 24.....1,560 
EGGG WEEE cccccccccceves 1,451 
Be Mc ccekenscewees 1,120 


Calves 
300 
367 


242 


Hogs 
3,826 
2,948 
2,415 


ARGENTINE MEAT OUTPUT 


Argentine meat production during 
1940 totaled 5,194,000,000 lbs., which 
was 3 per cent, or 145 million lbs., under 
the total for 1939. This total included 
4,623,000,000 Ibs. of beef, 209 million lbs. 
of pork and 362 million lbs. of mutton 
and lamb. 


The 1940 slaughter of cattle and 
calves in Argentina amounted to 6,984,- 
000 head, a decrease of 6 per cent from 
the 1939 kill of 7,456,000 head. Export 
slaughter, at 2,121,000 head, was 16 per 
cent below 1939, and smaller than in any 
year since 1935. Slaughter for domestic 
consumption was also smaller than in 
1939, amounting to 4,863,000 head, a de- 
crease of 1 per cent. Hog kill during 
1940 totaled 1,176,000 head and sheep 
and lambs slaughter was 7,518,000 head. 


Cattle numbers in Argentina, accord- 
ing to the latest estimates, are between 
33 to 36 million head compared with 
33,207,000 head on June 30, 1937. 


Argentina’s domestic consumption of 
meat in 1940 totaled 4,049,000,000 Ibs., 
or 77 per cent of the quantity produced, 
leaving 1,145,000,000 lbs. available for 
export. 

Per capita consumption of meat in 
Argentina during 1940 was 308.4 lbs., 
divided as follows: beef, 276 lbs.; pork, 
15.2 lbs.; mutton and lamb, 17.2 lbs. Per 
capita consumption of meat in the 
United States during 1940 was 141.6 
lbs., as follows: beef, 55.2 lbs.; veal, 7.3 
lbs.; pork, 72.5 lbs. and lamb and mut- 
ton, 6.6 lbs. 


CHICAGO PACKER PURCHASES 


Purchasers of livestock in Chicago by 
the principal packers for the first three 
days this week were 20,100 cattle, 1,901 
calves, 24,756 hogs and 9,331 sheep. 


Canada Stops Heavy Hog 
Shipments with Embargo 


MONTREAL.—The recent Canadian 
government embargo on exports of hogs 
and pork to countries other than the 
United Kingdom takes on added sig. 
nificance at this time when exports to 
the United States have shown a sharp 
increase over a year ago. During the 
week ended July 24, 3,554 hogs were 
shipped to the United States, according 
to the Dominion Department of Agri. 
culture. This brings the total for the 
year to date to 33,428 hogs. 


This is a spectacular rise over the 39 
hogs shipped in the like period last year, 
and must have had considerable bearing 
on the decision to bar exports except to 
the United Kingdom. 

Lard is the only pork product which 
may be shipped to the United States 
under the latest edict of the Canadian 
government. 


LIVESTOCK.COST AND YIELD 


Average cost, yield and weight of 
animals slaughtered under federal in- 
spection during June: 


June, 
1941 


May, 
1941 


Average cost per 100 Ibs.: 


$ 9.01 
10.21 
10.25 

8.84 


wn 
5Ssss 


9.69 
Sheep and lambs.. 10.20 


Average yields (per cent): 


Average live weight, Ibs.: 
Cattle 
Steers* 
247.56 
82.22 


a ome 


Sheep and lambs. 
*Also included in ‘‘cattle’’ 





AN OBJECT LESSON 
IN BRUISE LOSSES 


W. E. Doody, engaged m 
bruise prevention work at 
National Stock Yards, IIL, 
under the auspices of the 
Joint Live Stock Marketing 
Improvement Committee, is 
showing a group of packer 
and yards’ livestock drivers, 
sorters and handlers the 
bruises on carcasses and tell- 
ing them how the wasteful 
injuries probably occurred. 
Classes are held every other 
week in different plants and 
are limited to a small group 
for effective instruction. 
Work at this market has al 
ready resulted in elimination 
of mixed livestock driving, 
improvement of scale floors, 
unloading chutes and run- 
ways, more careful handling 
by truckers and widespread 
adoption of canvas slappers 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, July 
29, 1941, as reported by the Agricultural 
Marketing Service, U. S. Department of 















Agriculture: 

CATTLE: 
Steers, go Te Te eee unguoted 
Cows, medium........seseeeeee $ 7.50@8.00 
Cows, cutter and common 6.50@ 7.25 
Pulls, GOO... cccerercccccccccssece 8.75@ 9.25 
Bulls, medium................-00. 7.75@ 8.50 
Bulls, cutter to common............ @ 
















CALVES: 
Vealers, good and choice........... $13.00@14.00 
Vealers, common and medium...... 10.50@12.00 
DE, GUNaas'nc8 se saedeGn Waenbat 8.00@ 9.50 
HOGS: 
Hogs, good and choice, 190-Ib............. $11.85 
LAMBS: 
Lambs, good and choice 64-72-lb....$11.50@11.75 
Lambs, common to medium......... 9.25 
Lambs, COMMON...........eeeeeees 8.00@ 8.50 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with July 26: 


_ Calves Hogs* Sheep 

Salable receipts .....2 10 1,867 183 5,515 

Total, with directs. rest 12,855 14,689 38,076 
Previous week: 

Salable receipts....1,643 1,284 367 5,308 

Total, with directs.6,914 15,464 16,666 54,019 


*Including hogs at 41st street. 











CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., July 31, 1941.—At 
19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota 
slow demand with heavier receipts 
caused hog prices to weaken further 
this week. 













Hogs, good to choice: 






DEE ccvenedeseteceseacereuns $10.00@10.90 
PT creonecddos.eceedtecanedte 10.80@11.00 
NS. nine Sine doce ois UKclee Si aae ee 10.50@10.90 
Dy Nitentcerckewnewamecinates 10.30@10.70 
REEL, wihiwaind veva’ nubdcbeinesGena 10.15@10.45 
DG. 010g Catcccvcutakececderae -95@10.2 
Sows: 

EE Ts 5 oiceveseseectaae “....$ 9.65@10.05 
DTT vee reco bdobeeveucweeeed 9.30@10.00 
DEPT 66tcevcesgnedvoueeseseus 9.00@ 9.60 


Receipts of hogs at Corn Belt mar- 
kets for week ended July 31, 1941, were 


as follows: 

This Last 

week week 
I De. oc occuccecinel 22,600 29,900 
Saturday, July 26............. 15,500 19,500 
meeeay, daly 28.........ccsee 20,800 19,900 
Tuesday, July 29............. ,200 12,400 
Wednesday, / Seer 22,000 ‘ 
Thureday, July 31............ 22,400 23,300 







PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended July 25: 









Cattle Hogs Sheep 
Los Angeles........... 4,892 2,910 3,737 
San Francisco......... J 2,000 10,600 
__  ypeaeperenese: 2'700 2,065 2'480 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 


10. 50@ll. 15 
11.00@11.30 
11.20@11.30 


Good-choice: 
SE SD wvincnsenccad $10.00@10.65 $10.00@10.65 
( 3 eer 10.50@11.15 
oe A SES 10.90@11.35 
-  4 Seay y 11.25@11.55 
SHE. on cctcctuwes 11.30@11.50 


BIPBOO TR. cccccccccccs 10.70@10.95 
SPE EL secasweseece 10.65@10.80 
eS 10.45@10.70 
Medium: 
160-220 Ibs. ........+00. 10.50@11.25 
SOWS 
Good and choice: 
I EY 0 4.5 '0's clea 10.35@10.50 
300-330 Ibs. ............ 10.15@10.40 
330-360 Ibs. ............ .90@ 10.2% 
Good: 
360-400 Ibs. .........-+. 9.65@10.00 
SIO-EED TRB. oc cccccccove 9.40@ 9.75 
450-500 Ibs. ...........- 9.15@ 9.50 
Medium: 
250-500 Ibs. ..........6. 8.65@ 9.50 
PIGS (Slaughter) : 
Med. & good, 90-120 Ibs.. 9.25@10.00 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


oO .. 2 ee 12.25@13.00 
900-1100 Ibs. .......... 12.25@13.00 
1100-1800 Ibs. .......... 11.75@12.75 
1800-1500 Ibs. .......... 11.50@12.50 
STEERS, good: 
Se I oewoccscns 11.50@12.25 
900-1100 Ibs. .......... 11.50@12.25 
1100-1300 Ibs. .......... 11.00@11.75 
1300-1500 Ibs. .......... 10.50@11.50 
STEERS, medium: 
750-1100 Ibs. .......... 9.00@11.50 
1100-1300 Ibs. .......... 00@11 
STEERS, common: 
FUP 2IGS TUB.. occ cccccce 7.50@ 9.00 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 lIbs..... 12.25@13.00 
Good, -700 Ibs. ...... 10.75@12.25 
HEIFERS: 
Choice, 750-900 Ibs. .... 12.00@13.00 
ood, 750-900 Ibs. ...... 10.50@12.00 
Medium, 500-900 Ibs. ... 9.00@10.50 
Common, 500-900 Ibs. ... 7.25@ 9.00 
COWS, all weights: 
EE Sasapevescctsscses 8.00@ 9.25 
pe rere ere 7.00@ 8.00 
Cutter and common..... 5.75@ 7.00 
EE eae 75@ 5.75 
BULLS (Ylgs. Excl.), all weights: 
gee eres oe 9.00 
Sausage, good ......... 50@ 8.85 
Sausage, medium ...... 7s @ 8.50 
Sausage, cutter and com. 7. 25@ 7.50 
VEALERS, all weights: 
Good and choice........ 25@ 13.00 


Common and medium... 
Ge bwdescecshwdeeesee 7.00@ 9.50 


CALVES, 400 Ibs. down: 


Good and choice........ 9.00@10.50 
Common and medium... 7.50@ 9.00 
Cull ..... Sale Wiese uteciheee 6.50@ 7.50 
Slaughter Lambs and Sheep: 
LAMBS: 
*Good and choice....... 10.75@11.00 
*Medium and good...... 9.75@10.50 
GHEE. kcvccevccvceses 8.50@ 9.50 


YEARLING WETHERS (Shorn): 


Good and choice........ 
eT 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


10. 10@ 10.30 


10.35@11.10 


ose 
ss 


wooo 
RSS 
585 


ODD 
Ot 
on 
GOH SO 
woe 


iy 
R 
Urn 
San 


@o 
g 
® 
© 
Q 
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9.50@10.15 


11.75@12.50 
11.75@12.50 
11.75@12.50 
11.50@12.25 


11.00@11.75 


10.75@11.50 


9.50@11.00 
9.50@11.00 


8.00@ 9.50 


11.75@12.25 
10.50@11.75 


11.50@12.25 


10.50@11.75 
9.25@10.75 
7.50@ 9.25 
7.75@ 8.50 
7.25@ 7.75 
6.25@ 7.25 
4.75@ 6.25 
8.00@ 8.25 
et 8.25 
7.50@ 8.00 
6.75@ 7.50 
11.25@12.50 
ooee nao 
6.00@ 9.00 
8.50@10.50 
7.00@ 8.50 
5.50@ 7.00 


10.25@10.75 
9.00@10.00 
7.15@ 8.75 


8.25@ 9.00 
7.25@ 8.25 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, July 31, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


CHICAGO NAT. STK. YDS. 


10.90@11.25 11.00@11.20 11.00 11.10 
@11.25  11.05@11.20 11. 11.10 
10.75@11.25  10.90@11.15 10 Ls toe 


10.50@10.75 10.80@10.75 10.20@10 
10.35@10.75 10.25@10.40 10.10@10.35 
10.25@10.50 10.10@10.30 —10.00@10.30 
10.40@10.75 10.50@11.10 10.50@11.00 
9.85@10.00  9.75@10.00 —9.85@10.00 
9.75@ 9.90  9.75@10.00 9.80@ 9.90 
9.65@ 9.85 9.60@ 9.85  9.60@ 9.90 
9.50@ 9.75 9.50@ 9.75 9.50@ 9.70 
9.35@ 9.65 9.35@ 9.60 9.35@ 9.60 
9.25@ 9.40 9.15@ 9.50 9.15@ 9.40 
9.00@ 9.65 9.00@ 9.85  9.00@ 9.90 
11.50@12.25 11.75@12.75 11.50@12.50 
11.50@12.25 11.75@12.75  11.50@12.50 
11.25@12.25 @12.50 11.00@12.25 
11:00@12.00 1125@12.25 11.00@12.00 
10.75@11.50 10.75@11.75 10.50@11.50 
10.50@11.50 10.50@11.75 10.50@11.50 
@11.25 10.50@11.50 10.25@11.00 
10.50@11.00 10.50@11.25 10.25@11.00 
9.50@10.75  9.00@10.75 — 9.50@ 10.50 
9.50@10.50  9.00@10.50 — 9.00@10.25 
8.00@ 9.50 7.50@ 9.00  8.00@ 9.00 
11.50@12.25 11.75@12.50 11.25@12.25 
10.50@11.25 10.50@11.75 10.50@11.25 
11.25@12.00 11.75@12.50 11.00@12.25 
10.50@11.25 10.50@11.75 10.00@11.00 
9.25@10.50 —8.25@10.50 —8.75@10.00 
7.50@ 9.25 7.00@ 825 7.50@ 
7.75@ 8.50 7.50@ 8.50  8.00@ 9.00 
7.25@ 7.75 6.75@ 7.50  7.00@ 8.00 
5.75@ 7.25 5.50@ 6.75  5.75@ 7.00 
4.50@ 5.75 4.25@ 5.50  5.00@ 5.75 
8.25@ 8.50 8.00@ 8.25 8.25@ 8.50 
7.75@ 8.25 7.75@ 8.25  8.00@ 8.50 
7.25@ 7.75 7.25@ 7.75 7.25@ 8.00 
6.75@ 7.25 6.00@ 7.25 6.50@ 7.25 
10.50@12.00 10.50@12.00 10.50@12.50 
7.50@10.50 = 8.00@10.50 —8.00@10.50 
5.50@ 7.50 6.50@ 8.00 6.00@ 8.00 
9.50@11.50 8.50@10.25 — 9.00@10.50 
7.50@ 9.50 7.00@ 8.50 7.50@ 9.00 
5.50@ 7.50 6.00@ 7.00  6.00@ 7.50 
10.35@10.65 10.50@10.75 —10.50@10.90 
@10.25 9.50@10.25 —9.50@ 10.25 
@ 925 8.25@ 9.25 8.00@ 9.25 
@ 9.00 8.50@ 9.25 8.50@ 9.25 
@ 8.25 7.50@ 8.50  8.00@ 8.50 


OMAHA KANS. CITY 


$10.50@10.90 
10.75@11.10 





ST. PAUL 


$10.50@10.90 
10.75@11.10 









@ 































Cincinnati, Ohio 
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PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 








Hams-— Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 


iberty 
Bell Brand 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 26, 
1941, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 1,840 hogs: Swift & Com- 
pany, 1,526 hogs; Wilson & Co., 8,724 hogs; West- 
ern Packing Co., Ine., 1,389 hogs: Agar Packing 
Co., 6,625 hogs; Shippers, 10,609 hogs; Others, 
21, 721 hogs. 

Total: 36,884 cattle; 
7,018 sheep. 


3,171 calves; 52,434 hogs; 


KANSAS CITY 
Cattle Calves 
Armour and Company 4, 336 692 
Cudahy Pkg. 2,299 405 
Swift & Company.. 633 
Wilson & Co. 856 
Indep. Pkg. Co. ... cee 
Kornblum Pkg. Co.. 
Others 


Sheep 
5,136 
2,240 
4,300 


Hogs 
2,319 
1,054 
1,904 
1,629 

325 


2,310 


9,541 


237 
2,823 


Cattle and 
Calves Hogs 
4,148 
2,976 
2,086 
2,112 
5,736 
Eagle Pkg. Co., 26; Grt. 
Omaha, 114; Geo. Hoffman, 41; Lewis Pkg. Co., 
482; Nebr. Beef Co., 725; Omaha Pkg. Co., 207; 
John Roth, 121; So. Omaha Pkg. Co., 463; Lincoln 
Pkg. Co., ‘305. 
Total: 18,454 cattle and calves; 
10,419 sheep. 


Armour and pene. és 
Cudahy Pkg. Co.. 
Swift & Company... 


Cattle and calves: 


17,058 hogs; 


EAST ST. LOUIS 
Cattle Calves 


Armour and Company 3,498 2,041 
Swift & Company... 2 3,269 
¥ 5 90 


Sheep 
8,804 
9,223 
1,050 


Hogs 
5,439 
4,963 
5,914 


Laclede Pkg. Co.. 
Sieloff Pkg. 
Shippers 

Others 


3,766 
2,534 


881 
18,291 
2'604 
7,235 44,191 

ST. JOSEPH 


Cattle Calves 


Swift & Company... 2,289 301 6,534 
Armour and Company 2,906 839 6,352 
Others 2,174 13 795 


1,776 
59 


25,377 
Sheep 


8,247 
4,416 


Hogs 


653 13,681 
Not including 766 hogs bought direct. 


SIOUX CITY 
Cattle 
Cudahy Pkg. Co.... 3,753 
Armour and Company 3,910 
Swift & Company... 2,762 
Shippers 677 
Others 


Total 


12,663 


Sheep 
1,971 
1,890 
1,456 

664 


Hogs 
6,018 
7,245 
3,530 
5,185 

16 


17,350 128 21,994 


OKLAHOMA CITY 
Cattle Calves Hogs 


Armour yt Npeeeeed 3,305 1,062 1,759 
Wilson & C 3,28 1,307 1,725 
Others 33 =: 1,590 


2,402 5,074 4,117 


Not including 145 cattle and 1,917 hogs bought 
direct. 


5,981 


Sheep 


1,864 
2,231 
22 


WICHITA 
Cattle Calves 
2,163 663 

9 


Hogs 
3,495 


Sheep 
Cudahy Pkg. Co.... 3,947 
Wichita D. B. Co.... wwe ae wae 
Dunn-Ostertag ire 77 
Fred W. Dold 392 
Sunflower Pkg. Co... 165 
Pioneer Pkg. Co we one 
Excel Pkg. Co ose ae8 
Others 390 612 
663 4,519 4,559 
Not including 63 cattle, 653 calves, 1,270 hogs 
and 396 sheep bought direct. 


DENVER 
Cattle Calves 
963 115 
3 181 
44 
125 


Hogs 
1,382 
1,310 
1,054 
1,234 


4,980 


Sheep 
2,572 
4,536 
2,398 
7.688 


17,194 


Armour and Company 
Swift & Company... 
Cudahy Pkg. Co 
Others 


465 


Cattle 


Armour and Company &. 161 
Cudahy Pkg. Co.. 1,060 


Calves 
1,381 
993 

17 


2,573 
1,185 


6,149 19,437 


Hogs 
7,743 


Sheep 
2,656 
797 


Swift & Company... 
Others 4,5: 


11,694 


3,965 
7,418 
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INDIANAPOLIS 
Cattle Calves 

Kingan Co. 1,275 
Armour and Seapets 
Hilgemeier & 
Stumpf Bro. 
Stark & Wetzel 
Wabnitz & Deters.. 
Maas-Hartman 
ee 2,102 
Others 802 


FORT WORTH 
Cattle Calves 
Armour and Smanns 3, = 938 
Swift & Company. 4,2 783 
Blue Bonnet Pkg. 70 
City Pkg. C 
Rosenthal Pkg. Co... 


Sheep 
6,128 
8,636 

"12 
1,803 
CINCINNATI 

Cattle Calves 


23 
314 


Hogs 
S. W. Gall’s Sons.. ose 
E. Kahn’s Sons Co... 456 
Lohrey Packing Co.. 2 
H. H. Meyer Pkg. Co. 17 
J. Schlachter 119 
J. & F. Schroth P.Co. 

J. F. Stegner Co. 

Shippers 

Others 


1,199 

275 
2,241 
2,117 
1,741 


"72 
39 
ee 3,090 
771 "598 = ‘819 
ee 2,525 1,597 12,948 9,161 


Not including 1,144 cattle, 44 calves, 5,438 hogs 
and 1,145 sheep bought direct. 


127 
362 


RECAPITULATIONt 
CATTLE 


Kansas City 
Omaha* 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Total 


6, 106 
153,956 





Chicago 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 





212,371 


Chicago 
Kansas 
Omaha 

East St. 

St. J 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul .. 
Milwaukee 
ED <6sendaneewer 
Cincinnati 

Ft. Worth 


7,692 


24. 344 
,599 
185 
3,909 
1,418 
12,364 


141,635 135,322 128,027 
+Not including directs. 


Total 


*Cattle and calves. 


MEAT PLANTS RESTRICTED 


While vigorously opposed by several 
packing companies and rendering con- 
cerns, an ordinance was passed on July 
15 by the city commission of San An- 
gelo, Tex., making unlawful the main- 
tenance or operation within the cor- 
porate limits, or within 5,000 ft. of the 
city’s boundaries, of any packing plant, 
slaughterhouse or rendering plant 
“from which noxious or nauseous odors 
or gases are emitted.” 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stocy 
Yards for current and comparative periods. 


RECEIPTSt 


Cattle Calves Hogs 


Mon., 15,295 
Tues., 
Wed., 
Thurs., 
Fri., 
Sat., 


July 21 


*Total this week .42,233 
Prev. week 40,836 
Year ago .......32,208 
Two years ago...34,557 


SHIPMENTS 

Cattle Calves 
Mon., 
Tues., 
Wed., July 
Thurs., July 
Fri., July 2 
Sat., July 2 


July 
July 22 


9,837 
12,010 
4,378 


Total this week.. 7 

Previous week ... 

Year ago 11,3: 

Two years ago... 9, 946 8,080 
*Including 3,152 cattle, 1,357 calves, 

hogs and 32,711 sheep direct to packers. 
+All receipts include directs. 


+JULY AND YEAR RECEIPTS 


July Year. 
1941 1940 1941 1940 
136,766 145,296 1,077,238 1,051,436 
19,257 126,554 151,602 
824,344 2,638,552 3,075,655 
122,060 1,236,225 1,292°514 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
26..$11.60 $10.85 * 25 $11.35 
m 11.05 4.25 11.0 
5.85 
5.70 
8.45 
11.85 
9.90 


$10.45 $8.35 $3.15 


Week ended July 


o 


$9 | rogecocotowm 
a| aassat 


ow 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 
Week ended July ar 57,272 
5 61, 025 


43,371 30, 624 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
Wt., ——Prices— 
Ibs. Top AV. 
$11. 90 $10.85 
{ 11.6 


No. 
Ree’d 


*Week ended July 26.. <. 100 


Previous week 


27111. 30 9.00 


Av. 1936-40 274 $9.75 $8.88 


*Receipts and average weight for week ending 
July 26, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending July 25: 
Week ending July 
Previous week 


Two years ago 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chicago packers 

and shippers, week ended Thursday, July 31: 
Week ended 


Prev. 
July 31 week 


39,973 
10,331 
50,304 


Packers’ purchases 
Shippers’ purchases 


SAVING HOG EARS 


Does it pay to save hog ears? If s0, 
are those you save free of fat that 
would yield more than the ear value? 
It might pay you to read “Pork PACck- 
ING,” The National Provisioner’s pork 
plant handbook. 
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TOCK 


ago Union § 
periods. be. 





Hogs Sheep 
15,295 9,395 
14,212 4,379 
10,636 12,135 
16,220 5,829 

7,446 4, 

3,300 4,100 
67,109 40,725 
72,805 34,074 
69,656 25,085 





Hogs Sheep 
3,345 
2,210 b.. 
1,797 492 
1,385 416 
1,000 
100 
9,837 1,129 
12,010 1,061 
4,378 2,170 
8,080 3,907 


calves, 15,788 
ckers. 


EIPTS 


——— Year—— 
1941 1940 


077,238 1,051,486 
126,554 151/602 
838,552 3,075,655 
236,225 15299'514 


* LIVESTOCK 
s Sheep Lambs 
5) $4.25 $11.35 


Y 4.25 11.0 
552.75 8.85 
10 = 3.00 8.95 
[5 =. 3.60 9.00 
363.75 10.85 
0 2.75 9.45 
35 $3.15 $9.40 
PACKERS 
Hogs Sheep 
57,272 39,594 
61,025 33,394 


47,22 35,648 
43,371 30,624 





AND PRICES 

3 » ——Prices— 
.” AV. 
3 $11.90 $10.8 
4 12.00 11.6 
7 6.75 5.85 
9 7.15 5.70 
4 10.25 84 
0 13.20 11.85 
1 11.30 9.90 
4 $9.75 $8.88 


for week ending 


HTERS 

or federal inspec- 
So 66,471 
sovaseuel 77,419 
overne eel 72,362 
onecaeeeue 71,559 
TASES 

Chicago packers 
ay, July 31: 


‘k ended Prev. 
‘uly 31 week 
7,226 39,973 
10,331 


3,533 50,304 








ARS 
y ears? If 80, 
of fat that 


ne ear value? 
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SLAUGHTER REPORTS 


special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended July 26: 


CATTLE 








seamed ..cccccccccceccs 29,141 28,900 20,729 
Salen ity BREET Se 21,909 16,260 17,608 
Qmaha® .---.---+-seeeee 20,210 18,909 17,786 
Bast St. Louis........--- 11,270 9,494 9,310 
St. Joseph ...---------- 6,705 5,736 4,939 
Sioux City .-----+++++-+- 11,222 11,284 6,614 
Wichita® ...------+++++e- 6,830 4,816 3,647 
Fort Worth® .....----.-- 9,703 8,001 7,837 
Philadelphia ......--..-- 2,074 2,098 4,436 
Indianapolis .......-+...-- 2,253 2,121 1,296 
New York & Jersey City. 9,095 9,288 6,939 
Oklahoma City* ......... 9,375 7,354 6,092 
Cincinnati ....----++++-- 202 2,602 2,575 
Denver veeeeeceeeeeeecees 3,926 4,713 4,266 
St, Paul ...0.seeeeeeeees 14,748 15,882 9,228 
Milwaukee ....-.----+++- 2,824 3,487 2,705 

MED osccceessceeseece 164,487 150,945 126,007 

*Cattle and calves. fNot including directs. 

HOGS 

digs ow ieeeeh haat 66,471 77,419 72,362 
= OY .cccccceccees 22,321 27,110 25,595 
mada .o-.crceereecceeee 994 28,425 21,128 
Bast St. Louis?........... 38,812 47,962 44,112 

St. Joseph .....-.-eeeeee 13,023 10,334 x 
SED oicces osbenie0 ee 19,187 20,825 18,342 
BER ceicdeccensvceeses 5,789 6,511 6,051 
Fort Worth .........--.-- 3,674 5,923 4,955 
Philadelphia ............-- 14,590 13,335 13,604 
Indianapolis ...........-. 12,583 11,405 16,007 
New York & Jersey City. 25,560 30,574 27,813 
Oklahoma City .......... 6,991 7,183 6,678 
Cincinnati .......-+-..+005 12,674 9,572 10,997 
DeBVET oc ccs ccccccccccecs 4, 5,766 5,356 
St Peek ..cccccccccesces 19,437 24,367 26,442 
TEMNGO cn cccccccccces 4,501 5,271 5,838 
DEE .ccccccccessccews 290,542 331,982 318,483 


Yncludes National Stock Yards, East St. Louis, 
Il, and St. Louis, Mo. 





SHEEP 

BEE nccccccccccccese 5,667 6,051 14,829 
OS ae 16,251 14,112 9,575 
EEE 10,419 20,054 19,711 
Se eee 25,3877 16,925 15,140 
eee 12,663 11,974 6,796 
SE awiéess Wkeanin 5,981 6,827 8,266 
WREEEED cc ccccccccccces . 4,559 4,069 1,588 
CC OO OO 14,764 12,364 10,348 
Philedelphia ............- 3,515 4,117 2,473 
Indianapolis ............. 4,194 2,973 2,215 
New York & Jersey City. 54,872 56,916 49,116 
Oklahoma City .......... 4,117 3,464 2,880 
NTs 6.0.66 460s e rene 7,531 4,049 5,510 

Se 17,194 6,932 25 
PL Chie o006000seen00 7,418 11,599 13,634 
EE sinccveeyveoess ,143 1,185 1,046 

DC vactaentaeneeied 195,165 183,611 169,384 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended July 26: 


At 20 markets: Cattle Hogs Sheep 
Week ended July 26...217,000 300,000 236,000 
Previous week ........ 204,000 313,000 253, 
PGR hepsé:es.arreimenil 196,000 324,000 236,000 
DY wiesuees cs esseesee 206,000 313,000 336,000 
_ _ pees: 200,000 295,000 29,000 

At 11 markets: Hogs 
De SUOY Di cccvsvcccsonnuscdenaee 242,000 
DPE vcs sccswsntaceheonmoebesonel 256,000 
Se ea eee a Sa eS 270,000 
EU LS 6t:0-000 000.00 ethbaeeanererteeoen 265,000 
| ESSA ee ey 237,000 
EP Suniee 50s'<-004 00 on geareiie en eeniaaeetnan 143,000 

At 7 markets: Cattle Hogs Sheep 
Week ended July 26...161,000 214,000 160,000 
Previous week ........ 143,000 217,000 154,000 
ORCS: 140,000 29,000 142,000 
ess. 142,000 220,000 201,000 
ER eet os 135,000 195,000 168,000 


BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he. buys? 
Wouldn’t “Pork PACKING,” The Na- 
tional Provisioner’s plant handbook, be 
& good investment for you in bringing 
buying price in closer relation to cut- 
out value? 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


STEERS, carcass 


COWS, carcass 


Bulls, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK cuts, lbs. 


Same week year ago.......... 


Week ending July 26, 1941.... 
Week PPCVIOUE 200. -cccceces 


BEEF cuts, Ibs. 


ee eS Ee rere ere 


LOCAL SLAUGHTERS 
Week ending July 26, 1941.................. 
Pe OI choca onccdeesvesecibateeck 
BOGS WEEK FORE DP. occ ccvcsvcvesivesces 
Week ending July 26, 1941.................. 
I 00 a5 ae laine shinai 516-4 'sr9 oa Raine 
I ONE SD IR inno e.ciaieecenieceane Seton 


CATTLE, head 


CALVES, head 


HOGS, head Week ending July 26, 1941.............ce00. 
IE whos bb W8 66055006 cts kecédern 
OE SE Giioe noo hi0 8 6 be vaaedansc 
SHEEP, head Week ending July 26, 1941...... 
PE I a etic o0 wk «06srRde dead 


er EE SO es oi ove. tcbcccansansen 


Country dressed product at New York totaled 2,241 veal, no hogs and 29 lambs. Previous week 2,595 
veal, no hogs and no lambs in addition to that shown above. 


Weak en@ing Juels BB, B41. 6. cccdcccsvcccuce 
I at cows cextnvebeeswanen dues 
Gey SI OE iin cb voce esc sccewiceccece 
Week ending July 26, 1941.................. 
OWE SI hace knees re gnciecivdiinwscs 
RUNS WOO FOP GG 66 o.cc cic ccc ccs ccsescccces 
Week ending July 26, 1941.................. 
Wy SD weasels icessc cece ccccnvcses 
SS WEE SE is cicesiesceccvescueeswes 
Week ending July 26, 1941.................. 
WOE ID Binhin 50s 6.0's 006.5:00.0-05 sic cediens 
ee rere eer er 
Week ending July 26, 1941. .......cccccccces 
We I a heccee dok0s + crencepedanas 
I TIO, NP Wie a 50 oe ociee ccscnastccce 
Week ending July 26, 1941.... ............. 
PI II a SahncnieksckecSeesaceenetces 
Same week year ago............. 
Week ending July 26, 1941.................. 1,965.930 
Ee I aac cRd bene s 6056 osssneeeer 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for week 
ending July 25, dropped to 441,019 head, 
from 522,740 the previous week, the 
smallest total for any week since last 
August. Total hog kill a year ago was 
479,740 head. Hog slaughter during the 
four weeks ended July 26 totaled 1,993,- 
255 hogs, compared with 2,188,869 head 
in 1940. 


Number of animals processed in 27 
centers for week ended July 25: 


Cattle Calves Hogs Sheep 
New York Area’, 9,095 14,445 25,063 55,671 
Phila. & Balt... 3,482 1,702 24,093 2,617 
Ohio-Indiana 


WOME cscases 8,701 5,359 36,248 13,874 
Chicago® ....... 32,796 6,497 66,471 48,007 
St. Louis Area*.. 12,331 10,774 38,812 23,567 
Kansas City .... 15,780 4,869 22,321 20,868 
Southwest Group® 19,825 6,420 24,835 33,670 
CD 52 4tneees 17,333 11,247 19,994 30,308 
Sioux City ..... 10,555 110 19,187 7,803 
St. Paul-Wis. 

. 23,137 13,799 56,941 11,961 


So. Minn.? ... 17,901 8,925 107,054 43,127 
Serre 170,936 69,147 441,019 291,473 
Total prev. 

WOOK cececs 163,329 70,005 522,740 291,636 
Total last year.128,569 72,072 480,697 226,834 
1Includes New York City, Newark, and Jersey 

City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Blburn, Ill. “Includes 
National Stockyards and East St. Louis, Ill, and 
St. Louis, Mo. "Includes So. St. Joseph, Wichita, 
Oklahoma City, and Ft. Worth. *Includes St. Paul, 
So. St. Paul and Newport Minn., and Madison 
and Milwaukee, Wis. "Includes Albert Lea and 
Austin, Minn., and Cedar Rapids, Des Moines, Ft. 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 percent of the cattle, calves 
and hogs, and 82 per cent of the sheep and lambs 
that were slaughtered under federal inspection 
during those two years. 
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CANADIAN LIVESTOCK PRICES 


Last 

week 

$ 9.25 
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8. 
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*Official Canadian hog grades are now on car- 
quotations from Bl Grade. Grade A, 


nn 
ted 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Business Opportunities 


Equipment for Sale 





SUPERINTENDENT: 18 YEARS actual experience 
in pork operations. Now employed, desires to make 
change. First class references. Box W-328, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 

MANAGER OR SUPERINTENDENT. Operated 
medium and large plants successfully, practical, 
excellent record, handle costs, labor, product, gen- 
eral results, references. W-319, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


IF YOUR PRODUCTION PLANT production cost, 
or sales department needs a general check up. 
Responsible packing house operator now available. 
Write or wire W-338, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 

A PACKING HOUSE EXECUTIVE who has had 
active experience in all branches of the industry 
and who has held important positions in the in- 
dustry, offers his services to some progressive 
company. Aim to prove myself a valuable asset 
within a reasonable time, otherwise my services 
terminate. Will go anywhere, Eastern territory 
preferred. Correspondence confidential. W-339, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 

POSITION AS SALESMANAGER with good meat 
packing company. Experienced, employed, confi- 
dential, available now. W-340, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 
POSITION WANTED: EXPERIENCED SALES 
PRODUCTION MANAGER. Fourteen years with 
major packers direct sale® large accounts. Sales 
promotion following departments; Sausage, Cas- 
ings, Cooked and Baked Hams, Smoked Meats, 
Fresh Pork Grading of Calves, Beef and Lambs, 
also direct sales in Branch House, willing worker. 
Travel any place. Married, Age 37. W-342, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 




















Equipment Wanted 





WANTED: One six inch plate grinder, one ‘ 
Ib. stuffer, one 100 gal. steam jacket kettle, 
one small hydraulic press. George Graf, P. 

211, Shawnee, Okla. 





SMALL PACKINGHOUSE for sale at reasonable 
price. Equipped with Diesel motor refrigeration. 
Located 30 miles northwest of aaa W-203, 
THE NATIONAL PROVISIONER, 407 Dearborn 
$t., Chicago, Ill. 


FOR SALE—Wholesale and Retail Meat Market in 
one of the best pay-roll towns in Montana. Well 
equipped sausage room. Also well equipped 
slaughter house with 30 acres of pasture. ll 
livestock can be bought from local ranchers. Will 
sell cheap, because of other interests. Box 608, 
Livingston, Montana. 


For Rent or Sale 


Large modern brick packing plant, all machinery 
recently reconditioned. Has been idle only a short 
time. Located on two railroad sidings, in heart of 
industrial and farming section. Can be put into 
operation within eight (8) hours. Full particulars 
can be obtained by writing Center Coal Co., Indi- 
ana, Penna. Plant can be seen at any time. 


Small Packing Plant 


Located in heart of T.V.A. area. Rapidly growing 
section, excellent market, abundance of livestock. 
Outstanding opportunity for man who knows the 
business. CAN BE BOUGHT CHEAP. W-341, 
THE NATIONAL PROVISIONER, 407 So. Dearborn 
t., Chicago, Ill. 


Men Wanted 


SALES MANAGER with inside experience. W-321, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 




















WANTED FOREMAN, one who is willing to work 
on chopper and has had experience in canning. 
We are located 25 miles from Chicago so prefer 
man from this vicinity. MONROE PACKING 


INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, Pumps, 
etc. Send us your inquiries, we desire to serve you, 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROp. 
UCTS CO., INC., 14-19 Park Row, New York City, 
ye A 





FOR SALE CHEAP, one four hundred pound ca- 
pacity Boss Mixer, seven horse power motor. One 
horse power motor Ice Crusher. One forty horge 
power motor Holtman Kutmicer complete ang 
various Sausage Kitchen equipment. WESTERN 
MARKET PROVISION COMPANY, 2710-18th 
Street, Detroit, Mich. 








SEND FOR YOUR COPY 


of 


MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 


Price Postpaid $1.50 


























Price 


Chicago 





Carlots 





Superior Packing Co. 
Quality 


DRESSED BEEF 
BONELESS BEEF and VEAL 


COMPANY, Gary, Indiana. 


Pp 


Service 


St. Paul 


CASING COMPANY 


Manufacturers of 


ENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce 


Chicago, Illinois 








CLEAN 


Barrel Lots TASTY 








WHOLESOME 


GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR'D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 














BICZYJA 


(Pronounced BE-CHI- YA) 


—-AND— 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


FORT DODGE, IOWA 





THE TOBIN PACKING CO., INC. 








WILMINGTON 








Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


U. S. GOVERNMENT INSPECTION 


Lambs and Calves 





DELAWARE 
a 




















THE CUDAHY PACKING CO. 


PRODUCERS, 


Sausage Casings 


221 NORTH LA SALLE STREET 


IMPORTERS AND EXPORTERS OF 


CHICAGO, U.S 
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BEEF - PORK +«- VEAL += LAMB 
HAMS - BACON -: SAUSAGE 
LARD - CANNED MEATS ¢ Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 

















HAMS - BACON - LARD - DELICATESSEN 





ANY 


o, Illinois 














The Original Philadelphia Scrapple 


ohn J.Felin & Co., Inc. 


Pork Packers 
“‘Glorified“’ 


KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE ® BUTTER @ EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 























THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Rath’ 


from the Land O’Corn 
~waeanuwwuwuuww prprrerrrerrr 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H.L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 


437 W. 13th St. 38 N. Delaware Av. 1108 F. St.S. W. 148 State St. WATERLOO, lowa 























COOKED Eastern Representatives 


“unbelievably delicious’ | fsstern Representatives | 


631 Penn. Ave. Fruit & Produce 
een a Hams wetiem, D.C. Pw... ° Mass. 


STEVE BERDIS 








ust 2, 1941 





“Build Profitable Sales Volume in Any Territory” ¥ 1946 costieton Rd. 
Cleveland, Ohio 


, KREY PACKING COMPANY |eaecal 


ST. LOUIS, MISSOURI 





MAX LEFKOWITZ 
613 Gibson St. 
Scranton, Pa. 


SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 








C. W. JONES 
559 So. Irvin 
Sharon, Pa. 





9302 - 151st st., 
Jamaica, N. Y. 
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ADVERTISERS 


in this Issue of 


The National Provisioner © 





Armour and Company 
Batavia Body Co 


Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cork Import Corp 

Corn Products Sales Co 
Cudahy Packing Co 


Diamond Iron Works, Inc 


Felin, John J. & Co., Inc 
Frederick lron & Steel Co 


Goodyear Tire & Rubber Co 
Griffith Laboratories 


Ham Boiler Corp 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation 


Identification, Inc 
Interboro Mutual Indemnity 
Insurance Co 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn's, E., Sons Co 
Kennett-Murray & Co 


Kingan & Co 
Kraft Cheese Co., Ward Milk Products Div.... 
Krey Packing Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 
Lily-Tulip Cup Corp 


Mayer, H. J. & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell, John & Co 


Niagara Blower Co 
Oakite Products, Inc 


Palmyra Bologna Co., Inc 
Patent Casing Company 
Preservaline Mfg. Co 


Rath Packing Company 


Salzman, Inc., Max 

Sayer & Co 

Service Caster & Truck Co 

Smith's Sons Co., John E 

Solvay Sales Corp 

Stange Co., Wm J 

Stedman's Foundry & Machine Wks 


Stevenson Cold Storage Door Co 
Superior Packing Co 
Sutherland Paper Co 


Tobin Packing Co 
Vogt, F. G., Sons, Inc 


Ward Milk Products Div., Kraft Cheese Co..., 

West Carrollton Parchment Co 

Westinghouse Electric & Mfg. Co 

Westinghouse Electric & Mfg. Co (Tenderay 
Process) 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you doyour work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





HONEY BRAND 


Hams - Bacon 


Dried Beet 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 


: + 
I tolitize Ma @telthiters 


CONSULT US BEFORE 
YOU BUY OR 
SELL 








Main 


oOD FOOD. 4 


Office and Packing Plant 


Austin, Minnesota 











——— 








HUNTER PACKING COMPANY 


Domestic and Foreign 
Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


C10 Giallo ss} i0-1-1 A (han old a ee 





East St. Louis, Illinois 
BEEF - VEAL - PORK + LAMB . 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C 


F.C. Renew Oa. Local & 











Western Shippers 
\ Philadelphia, Pa. Pittsburgh, Pa. 
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August 2, 1944 


PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 





THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 


BIG BOY 
PICKLE PUMPS 





Aham is made tender by artery pumping and the use of pre-prepared 


PRAGUE POWDER Pickle. 


Our American Boys 
are in camp. They 
must have ham and 
bacon as a daily ra- 
tion. Cold Pack Ham in 
cans is easily carried 
and served. We have 
the Ham Press and the 
cure. We are ready to 
help you. When you 
make this ham by the 
Griffith method you 
save 16% over the 
pre-cooked ham. 


This Curing ‘‘Dry Powder” Has 
Been Prepared to Cure 
Quickly—It’s Safe 


PRAGUE POWDER 
Is a Boiled 
Sterilized Pickle 


““SAFE-FAST CURE” 


PRAGUE POWDER cures 
sausage meats in the silent 
cutter and sweet pickle 
ham in 3 to 7 days. Why 
Waste Time? 


PRAGUE POWDER has all 
the curing ingredients com- 
bined in each crystal and 
dissolves quickly, creating a 
lasting color on the lean of 
the meat leaving no bitter- 
ness and no shortening 
effect. 


We know you are tired of 
using Raw Mixed harsh 
cures. We know you would 
like a “Mellow Mild Cure.” 
We recommend PRAGUE 
POWDER because it does 
fine work. Every packer 
who uses it says it is the 
best cure that’s made. We 
recommend PRAGUE 
POWDER to you as the 
best — ask your neighbor 
how he likes it. PRAGUE 
POWDER is a Dried Pickle 
ready for use. 


We Call Your Attention to 
This ‘Rich, Ripe Flavor” in 
all Prague Cures. 


AFULL BOILED CURING PIHLE rt 
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the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 


stains quickly and easily. Pride 


Washing Powder is packinghouse- 


produced for packinghouse use, 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 
matter where your plant is 
located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 


— 








